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THEY RE FRESH 


Bu Evereadys and you buy fresh batteries. Your dealer sells 
them so fast that, when you buy yours, he can assure you 
they’re fresh ... and prove it by the ‘‘Date-Line”’ on each battery. 

But freshness is only a part of Eveready’s superiority. Inside 
the zinc case, there’s a patented Eveready ‘“‘power-stabilizer.”’ 
It holds a balanced mix of the six active chemicals in perfect 
alignment... ready to light instantly. While outside, sealing in 
freshness and power, there’s a spun metal tap. 

Back of the ‘“‘Date-Line” which guarantees Eveready fresh- 
ness there’s work... . and lots of it. But it’s work\that pays us... 
and you, too... for.it brings you the comforting knowledge that 
in buyingan Eveready.for your flashlight, radio, or motor ignition 
you’re buying packagethelectricity at its freshest an best. 
National Carbon Company, Inc. General Offices, New York, N.Y. 
Unit of Union Carbide [fg and Carbon Corporatign. Y 
























AT TIMES LIKE THESE YOU'RE 
GLAD THEY’RE FRESH. Awakening 
to discover an intruder in her home, Mrs? 
Peter Bradbury*, wife of a prominent banker, 
courageously ignored the man’s threats, 
turned a flashlight on his face and called for 
help. The intruder escaped ... but thanks to 
her courage and foresightedness her family 
was safe. *Not her real name, although it was 
given in the coast-to-coast newspaper report, 







Your dealer will show you the 


"DATE-LINE” 


AT TIMES LIKE THESE YOU’RE 
GLAD THEY’RE FRESH. Johnny 
might be a great little helper but the chances 
are he’s a bit careless... and there are pain- 
ful results from stepping on the garden rake. 
Play safe, shoot the brilliant beam of your 
Eveready ahead of you when walking out- 
side in the dark. 


EVEREADY BATTERIES packaged clectricily at ilo beat 
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Who is she? 


She is the girl about whom men 
say to themselves: “She certainly 
doesn’t live up to her stunning 
looks! Why on earth doesn’t she 
get wise to herself?” 

She is the girl whom other girls 
discuss in cruel little huddles: 
“‘Wouldn’t you think she’d notice it 
herself? There’s no excuse for it 
these days!” 


Nothing so quickly sidetracks a 
girl socially as the ugly odor of 
underarm perspiration on her per- 
son and clothing. 

It’s an offense that up-to-date 
people find hard to excuse. And no 
wonder! For it’s so simple and easy 
to avoid. With Mum! 


Just a quick fingertipful of Mum to 
each underarm when you dress, and 
you’re safe for all day or evening. 

And think of this — if you forget 
to use Mum when dressing, use it 
afterwards. It’s harmless to cloth- 
ing, you know. 

It’s soothing to the skin, too; 
even a sensitive skin. You can use 
Mum right after shaving the under- 
arms. 

Remember, this dainty deodor- 
ant cream does away with un- 
pleasant body odor without pre- 
venting perspiration itself. 

The girl or woman who is care- 
less about underarm odor always 
pays for it in lost popularity. Use 
Mum and be sure of yourself. All 
toilet counters have it. Bristol- 
Myers, Inc., 75 West St., New York. 
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A WEEK’S 
SUPPLY! 








PERSPIRATION 






“WE PRIZE MUM FOR THIS, TOO,” women say. “We simply couldn’t 
get along without it to use on sanitary napkins. It relieves us of all worry.” 


Bristol-Myers, Inc., Dept. FC-2 
75 West St., New York 


Please send me your complimentary week’s 
supply of Mum. 
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CLEAN 
COMFORT 
STATIONS 








where you s 
this sign 


Throughout the West we have marked 
the comfort stations that are so com- 
plete and immaculate that we can 
“certify” them. 

We say it isn’t a “comfort” station 
unless it is immaculate. Ours are. 
They are not “public” rest rooms— 
they are property in which we take 
pride. When a motorist enters them, 
he knows he’ll find them light and 
clean—the air fresh, the fixtures 
sanitary, the water pure, and the 
soap and towels of good quality. 

The “Certified Clean Comfort Sta- 
tion” plan is sponsored by the coast- 
wide group of Associated Dealers, 
each the owner of his own business, 
banded together for the promotion 
and betterment of Smiling Associated 
Service. 
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On December 12, 1531, the Holy Virgin appeared before a humble 
Indian, Juan Diego, in what is now the village of Guadalupe Hidalgo, 
just outside of Mexico City. A magnificent cathedral was built to com- 
memorate the event. And now, on every twelfth of December, Guadalupe 
is the mecca of every religious soul in Mexico. More than a hundred 
thousand Indians make the pilgrimage—on foot, in automobiles, on 
trains and on burros. There is not a town in Mexico that does not cele- 
brate this day with a great fiesta. Mexico on Guadalupe Day is one of 
the most exciting spectacles in the world. 

Whether you can be there on December 12 or not, this is the ideal 
time to visit Mexico. There will be many less important but scarcely 
less interesting fiestas leading up to and following the biggest one. 
Starting December 15, you'll see the posadas, re-enacting the wanderings 
of Joseph and Mary in search of shelter for the night. 


MORE TIME IN MEXICO 


If you take the train, you have more time in Mexico. And your Mexi- 
can adventures start as soon as you cross the border. Great crowds turn 
out at every stop. A fiesta and a market spring up from nowhere. You'll 
catch the friendly, carefree spirit of these people. You'll fall in step with 


Mexico long before you reach the capital. 


Through Pullman service on our West 

Coast Route from Los Angeles clear to 

Mexico City. You should stopover in 

romantic Mazatlan for a bit of deep-sea 

fishing, and in Guadalajara to see the 

pottery and glass works. The winter 

climate on the West Coast is delightful. ROUNDTRIP TO 
From most Northern Cal- 
ifornia points. On sale 
every day until November 
30. Return limit Decem- 
ber 31. Choice of routes. 





This fare is good both ways via our West 
Coast Route, both ways via El Paso, or 
one way West Coast Route, one way via 
El Paso. 

For detailed information and our 
much-discussed booklet, “I’ve Been to 
Mexico,” write F. S. McGinnis, Dept. 
SM-11, 65 Market St., San Francisco. Or 
see your Southern Pacific agent. 


Southern Pacific 
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Bridal Veil Falls in Yosemite 


Tuank YOU,” we say politely a hundred times a day, for 
little acts of courtesy, little kindnesses and gifts that come to us. Sometimes it is a perfunc- 
tory expression on our part; sometimes a real glow of delight accompanies the simple words. 

From our earliest days we are taught that thanks are due others who give us things or do 
things for us. True. But isn’t that a rather limited, babyish understanding of the term? Is not a feel- 
ing of thanksgiving, of thankfulness, something we need for our own development? 

Strange but certain it is, that we must put ourselves into the proper frame of mind to receive 
benefits, before benefits begin to come to us—and the proper frame of mind is a feeling of simple 
gratitude for the good things we have, forgetting for the time those that are not so good. Somehow, 
when once we stop concentrating blackly and perhaps belligerently on what we have not, we find 
ourselves attracting the very blessings that we have bees coveting. 

Belligerency, as every good salesman knows, is probably the poorest way on earth of getting busi- 
ness. It is an equally poor way of inviting favors, whether from heaven or from one’s friends and 
relatives. A quiet sense of gratitude, not only for what we have been given but “for what we are 
about to receive’”’—grace before gifts of all sorts!—is the best way of attracting favors to oneself. 

If we have been wallowing in hopelessness, it takes a supreme effort of will to throw out the old 
destructive hatred and despair and to start to build a hopeful new life on the old. But when we do 
right-about-face and adopt such an attitude of constructive thinking, almost miraculously comes help 
from unexpected sources. 

Thankfulness, as such, is not an outright gift to us. It is a quality that we must, by practice, de- 
velop in ourselves, because it is so vitally necessary to our happiness and content. On Thanksgiving 
day, then, and every day of the year, let us work for, and give thanks for, a thankful heart.—G. A. C. 
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"Ge built smooth — slits 


How much more sensible is a mattress which requires no long 
usage to become “settled”; which presents no exaggerated soft- 
ness on the sales floor—only later to sag, form humps-and- 
hollows, and permit its cover to become flabby and much too large! 

Ten years, and longer, after you have bought your Perfect 
Sleeper you will find it still trim and shapely. For this vastly 
different mattress has no stitched-through cords—nothing to 
compress the padding and springs in spots, and to let them bulge 
up in others. Its construction requires no slack in the ticking 
—it has no tufting for which allowance must be made. Its surface 
is smooth. Yet its “innards” can’t shift about. 

The Perfect Sleeper actually becomes more and more com- 
fortable in use. And in its artistic damask pattern, finish and 
colors it is beautiful to behold! At your department, furniture 
or house-furnishings store. Sleeper Products, Inc., American 
Furniture Mart, Chicago—Factories in twenty-seven cities. 






























No bunched-up padding. No 
é tick-tearing cords, No dust- 
catching grooves. 





No “hills fand: valleys.’ No e 
sagging edges. No jumbled: — 
springs or inner friction. — 





f oe 3 
f But a revolutionary new-type — 
spring-filled mattress that 


holds its shape. Stays cleaner. 


| Wears longer. Supports your PRICE 
ke weight evenly — molds itself 
smoothly to every curve of your 

| body like a fashioned glove! 

Perrect SLEEPER construction is patented—exclusive. Instead of 
tufting, an inner layer of clean, white Javanese sisal—securely 
quilted to a strong spring casing—holds things in place. To its thou- 
sands of tiny “fingers” clings the deep outer padding of fluffy cotton. 
; It can’t “creep.’’ The hundreds of electrically tempered springs are 
“si firmly anchored. No other mattress is like the Perfect Sleeper! 





A SLEEPER PRODUCT 


PERFECT $ SLEEPER * 


Other genuine Sleeper mattresses, box springs and 
studio couches include Restal Knight, Onotuft, 
Dream Mat, Wonder Mat. As low as $22.50. 
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Made and guaranteed only by 
these reputable regional manu- 
facturers licensed under three 
basic patent-rights: 


WeEsT 


DENVER, COLORADO, Colorado Bedding 
Co., Mississippi and S. Sherman Streets. 
PHOENIX, ARIZ., Ingraham Mattress & 
Mfg. Co., Inc., 6th and Grant Streets. 
SALT LAKE CITY, UTAH, Salt Lake Mat- 
tress & Mfg. Co.’ 535 West Broadway. 
SAN FRANCISCO, CALIF., Simon Mattress 
Manufacturing Co., 1777 Yosemite Ave. 
SEATTLE, WASH., Washington Furniture 
Manufacturing Co., 1964 Fourth Avenue. 


EAST 


BOSTON. MASS. (East Cambridge), Enter- 
prise-Moakler Co., 155 Second Street. 

BUFFALO, N. Y., HandCraft Bedding Corp., 
800 Prospect Avenue. 

HARRISBURG, PA., Capital Bedding Co., 
14th and Howard Streets. 

LANCASTER, PA., Herr Manufacturing Co., 
118 S. Christian Street. 

NEW YORK, N. Y., Arnold W. Becker Co., 
Inc., 780 E. 138th Street. 

PHILADELPHIA, PA., HonorBilt Products, 
Inc., 127 Catharine Street 

sah fh re PA., Re-Ly- -On Products Co., 

1106 Reedsdale Street, .S. 

PORTLAND, ME., Enterprise Mattress Co., 

Inc., 45 Cross Street. 


CENTRAL 


CHICAGO, ILL., Schultz & Hirsch Co., 1300 
W. Fulton Street. 

oopeeast OHIO, Adam Wuest, Inc., 

14 E. Pearl Street. 

DETROIT, MICH., Gordon-Chapman Com- 
pany, 3976 “‘C’”’ ” Street. 

INDIANAPOLIS, IND., The J. C. Hirsch- 
man Company, 1201 E. Maryland Street. 

LOUISVILLE, KY., Kentucky Sanitary Bed- 
ding Co., Inc., 147 North 4th Street. 

OMAHA, NEB., L. G. Doup Co., 1301 
Nicholas Street. 

TOPEKA, KAN., McEntire Brothers. 


SOUTH 
ALEXANDRIA, LA., Alexandria Bedding 
Company, Maple and Tenth Ave., South. 
BIRMINGHAM, ALA., Lehman- Brothers 
Spring Bed Co., Inc., 528 North 7th St. 
CHATTANOOGA, TENN., Chattanooga Mat- 
tress Co., 426 Chestnut Street. 
JACKSONVILLE, FLA., Florida Spring Bed 
Mfg. Co., Beaver and Georgia Streets. 
MEMPHIS, TENN., National-Rose Spring 
and Mattress Co., 767 Kentucky Street. 
NASHVILLE, TENN., Jamison Mattress Com- 
pany, 810 Eighth ‘Ave., North 
NEW ORLEANS, LA., Southera Mattress 
Company, 1101 Annunciation Street. 








A FEW WEEKS ago a man and 
his wife were driving along the Redwood Highway, reveling 
in the quiet coolness of the great trees. Suddenly the woman 
grasped her husband's arm. “Stop! Stop the car!’’ Bewil- 
dered, the man drew up at the side of the road to see what 
was wrong. “It’s actually raining sunshine through those 
trees,” she cried excitedly. ‘See! It’s dripping ner the 


branches!” Those of you who know the redwoods know the 





picture. How gratifying it is to realize that such scenes can 
never be taken away from us, to know that the biggest build- 
ing boom the future may bring can not affect those stately 
redwoods that guard our highways. Thanks to forward-look- 
ing men and women, those great groves are preserved as 
parks for the enjoyment of all, for all the years to come. 
Those trees can never be sacrificed. Give thanks for this 
the next time you see it “raining sunshine in the redwoods.” 
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at the National Housing Act 


Means Here in the West 





You have been reading in every 
newspaper, every national magazine, discussions of the 
National Housing Act and how it works. You know that 
it sets up the machinery whereby you can right now bor- 
row money to repair, improve, and modernize your pres- 
ent home, and that soon money will be available for 
financing the building of new homes. 

But what does this better housing program mean to 
you, not only as a home lover but more particularly as a 
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westerner? How does the National Housing Act affect 
you, in your own home and in your own business? What 
will it mean to all of us here in the West? 

Of course the basic idea back of the National Housing 
Act is to stimulate business generally; for building— 
home building especially—is always the main arch of 
the bridge which business builds across the dark waters 
of depression to the land of prosperity. When business 
in the nation as a whole is thriving, we know that the 








Io 


West will get its share just as a matter of Every house pictured or described 
course. But with this building program we in SUNSET Magazine is the work of 
can count on even more than a normal share, some outstanding western architect 
due to our rich endowment in natural re- 
sources, most of which are needed in the 
building and maintenance of comfortable 
homes all over the United States. 

Take a look at our Northwest, for instance, 
where money literally does grow on trees, 
providing anyone wants the trees. Every 
time a board is nailed into a house back in 
Oskaloosa, Iowa, or Oconomowoc, Wiscon- 
sin, or Osawatomie, Kansas, the chances are 
strong that the board came from Longview 
or Aberdeen or Hoquiam or from one of our 
other Northwest or California lumber cen- 
ters. With Washington the greatest lumber 
producing state in the Union, Oregon sec- 
ond, and California fifth, it takes but little 
imagination to visualize what it will 
mean to Sunset Land to have its lumber 
released from the commercial log jam 
in which it has been packed the past 
several years. Our first major benefit, 
therefore, to be derived from this na- 
tional building program is a direct 
stimulation # 3 our western lumber 
industry. 

Second comes the benefit to 
transportation. If Sunset Land is 
to supply the rest of the country 
with most of the lumber for its 
new and remodeled houses, our 
logs have a long way to be rolled. 

Some will go by water, some by 
rail, some by truck; but whatever 
the method of transportation, 
much fuel will be consumed, many 
men must be employed. All of us 
here on the coast know that the 
shipping industry comprises the 



















red corpuscles in the blood stream of western business. With a 
healthy, flourishing lumber trade we can soon recover from the 
pernicious business anemia from which we have all been suffering. 
The third thing to consider is not only the widespread business 

activity but the long-enduring prosperity which the better hous- 
ing program is to bring to the West. Once under way, the build- 
ing program nationally may flourish for a few months and then 
cease, or it may go on for years—no one can say. Building 

once started on the Pacific Coast, however, is bound to con- 

tinue over a long period of time simply because of our 

present rapidly increasing population. Hundreds of fami- 

lies, discouraged with farming in other parts of the 
United States, are getting ready to move in under the 
shadow of the Grand Coulee and Bonneville dams 

in the Pacific Northwest, there to begin life anew. 
These families must have homes. Then, too, as 

the age at which workers retire from active 

business is set lower, thousands of other 

families will join the great band of “sat- 

isfied customers” now living in more 
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Study these interesting house details. why a westerner will watch the shore for 

They offer ideas that may be woven days waiting for the driftwood to furnish 

into your own house of dreams just the right timber for his beach home fire- 

place. It is easy to understand why western 

architects carry off most of the prizes in na- 

tional competition. It is easy to understand 

‘why our western homes are more charming, 

more satisfying than those in many sections 

of the country. Out here we deal in dreams! 

When a man is not busy (whether he has 

plenty of money or none at all) there is no 

real tragedy unless he loses his dreams, his 

ability to plan, his interest in doing things. 

There is nothing like building and owning a 

home to keep these dreams alive, and in no 

place are home-building dreams so gratify- 
ing as here in our own West! 

This whole program of better housing is the 

realization of President Roosevelt's great 

plan. Banks, building and loan com- 

panies, and other finance agencies are 

ready to lend money, and now it is up 

to the people to keep the log a-rolling. 

Of course there are difficulties to be 

ironed out; there is red tape to be cut 

through; there will be many worthy 

persons not eligible to receive loans; 

but these do not affect the big is- 

sue. If, together, we can start a 

wave of home building in this 

country, a wave of prosperity is 

sure to follow—a wave that will 

wash the shores of the Pacific 

with gigantic force. Check up to- 

day with your banker to see what 

plan can be worked out in your 

own home improvement pro- 

gram; and, whether you build or 

not, doc what you can to encourage 

home building. By so doing, you 

and the West will profit.—L. R. 
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or less leisure from Seattle to San Diego. These families with their 
accumulated life savings are coming by thousands to Sunset Land, 
where their days may be spent in fuller, more interesting living. 
A sensible building program started now will mean more and 
better, home building for many years to come. 

But there is still another angle! By making it easy for families 
to have better places in which to live, there are set in motion 
not only the wheels of industry, but, more important, the 
thinking processes of men and women. Here in the West more 
than in most other places, the building of a home is not 
merely a job for skilled workmen, it is the product of 
dreams. Romance, history, love of country, joy in the 
out-of-doors, all are just as much a part of the western 
home as are the floors, the rafters, the doors. With 
the traditional background of western hospitality 
and abundant living, it is little wonder that a 
westerner will spend days searching for just { 
the right boulder for his hearthstone, just . 
the right bit of Mexican glass for his ' 
chimney nook. It is easy to understand 
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V V HETHER we achieve only a fleet- 
ing tang of the woods or a true forest 
picture must depend somewhat upon 
our surroundings. Gardens upon a small 
city lot can often waft a suggestion of 
the cool, green stillness, or dappled light 
and shade, with only a tree or two and 
a judicious under-planting that ties with 
the house. Those that border our North- 
west forests or California's wooded can- 
yons may use the more woodsy garden 
flowers to bind the house with the wild, 
or they may bring the true forest plants 
to the very doorstep. 

Whether in townor country, all plant- 
ing under trees must be of a type that 
can contend with overhead shade, as 
well as with the food- and moisture- 
absorbing tree roots. The city garden is 
further confronted with the problem of 
a suitable background—half a dozen 
light poles and a few trolley cars can go 
a long way toward breaking the illusion 
of the woodland. 

Here, first of all, we must look to 
the boundaries. A good shrubbery bor- 
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der or hedge will go a long way toward 
caring for this. The more informal this 
is, and the more native material em- 
ployed, the more woodsy will be its ef- 
fect. Perhaps while a permanent one 
attains sufficient size, we can make a tem- 
porary screen with some rapidly grow- 
ing vine over a wire support. The silver 
vine and the Dutchman’s pipe both 
make dense screens in one season, but 
are so very rampant they must be used 
discreetly in small nooks. When space is 
lacking for wider planting, English ivy 
will make a permanent and solid cover 
over a wire ae: 

Most gardens seeking woodsy effects 
already have a tree or so. If more are 


Rockeries with their gay alpines 
give a touch of color much needed 
in the western woodland garden 


The creek or arroyo offers an op- 
portunity for creating interesting 
effects in woodsy western gardens 
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being planted, plan both for what you 
are to see on beyond the garden and 
what you wish to hide. So much of our 
coast provides beautiful vistas, weshould 
watch for them. For the real woodsy 
effect, our own native trees bring more 
of the forest feeling. 

In the North are the fine firs, hem- 
locks, and cedars, with pines around 
Spokane and in southern Oregon. The 
redwoods of California make good gar- 
den trees when they are young. The 
Monterey cypress, Torrey pines, and 
several junipers give coniferous trees 
for southern California, while a number 
of closely allied species such as the 
Canary pine work in well with the 
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natives. The incense cedar (Libocedrus 
decurrens) and the canoe cedar (Thuja 
ages are much used in California. 

e English yew (Taxus baccata) and 
the white fir (Abies concolor) do well 
even down through Los Angeles, while 
the balsam fir is very good around San 
Francisco. Northern gardens need con- 
sider only the winter hardihood in 
choosing conifers, but these respond 
differently to the warmer sun of the 
South. The oaks are found more or less 
all up and down the coast. The dog- 
wood makes a beautiful deciduous tree; 
but the big maples of our north coast 
are too rampant for any but very large 
gardens. The smaller vine maple is very 
satisfactory, and has extremely brilliant 
autumn foliage. 

Be very careful in moving trees, par- 
ticularly conifers, that their roots do 
not wind dry. They will need consider- 
able water until established, and should 
be well staked or guyed until their roots 
take hold. 

The underplanting depends largely 
upon the size of the trees. In the North 
many suburban gardens have a large 
Douglas fir or so with tops far above 
the house, and bare lower trunks. Rho- 
dodendrons or prostrate cotoneasters 
make an ideal under-planting, particu- 
larly when the house is rather a massive 
affair. Golden Gate Park has a good ex- 
ample of rhododendrons as an under- 
planting. Heaths are often used with 
these where the sun can creep in. 

Trees that carry their branches well 
up on the trunks do not make fr 
shade, but rather sunlight and shadow. 
Beneath the denser, low-branched coni- 
fers, it is sometimes necessary to use 
those flowers content to live their span 
in deep shade. As a rule, shallow-rooted 
flowers are better adapted to under-tree 
planting, for they live above the more 
deeply anchored roots of the trees. This 
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increases the need for water, because 
not only do the more greedy tree roots 
draw moisture steadily, but the flowers 
themselves have their roots only in the 
rapidly baked-out surface soil. With the 
more notedly surface-rooting trees like 
the hemlocks and maples, deep tap- 
rooted flowers may be used by setting 
them in the spaces between the surface 
roots and letting them strike downward 
to good soil. 

Many of the smaller bulbs make good 
woodland planting—grape hyacinths, 
scillas, snow drops, and even the nar- 
cissi and smaller trumpted daffodils. If 
the trees are a little open, dodecatheons 
and our beautiful western erythroniums 
bring a true breath of wooded beauty. 
Small colonies of these once started 
may be left to their own devices. The 
trilliums and hepaticas are of the true 
woods. The bunchberry, while not a 
bulb, goes well with these and covers 
the ground right up to the boles of the 
big forest trees. Nurserymen carry it as 
Cornus canadensis. 

If you need just the tracery of a vine, 
try Lonicera japonica. It is a shade- 
loving honeysuckle that will be more in 
keeping with your tang of the wild, and 
the fragrance will also add another note. 
Astilbe and meadowrue can hide at its 
base. Solomon’s-seal will add larger 
clumps, with here and there a few soft 
ferns, and even a mossy stone or so. 

The astilbe and most of the ferns will 
need considerable watering; but if the 
hose is handy, a cool moist place well 
filled with leaf mold might be made for 
the lady’s-slippers. The pink lady’s- 
slipper is a true little woodland treasure, 
while the breath-taking showy lady’s- 
slipper would be equally happy. 

A little more of the house, though 
still of the woods, are the hybrid lupines 
and columbines. Lupines with their 
long, fleshy roots are one family I’ve 
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found able to prosper under even our 
great yas of the North Coast. The 
native columbines take the dappled sun 
well. Foxgloves seem equally able with 
the lupines to fend for themselves in 
the impoverished dryness beneath large 
trees. Their root system is a fibrous sur- 
face mat, but their tall spires seem just 
right against either conifers or oaks. 
The Japanese windflowers (Anemone 
japonica) edge the redwoodsattractively 
with their fall blooms, but will need 
watering and some sun. Most violas are 
Pappy here, though Jersey Gem was 
bred for American suns. Victoria forget- 
me-nots will naturalize themselves and 
make a good ground cover if the shade 
is not too dense. Wild ginger goes well 
with them as a ground cover, and has 
a freshly delightful fragrance when wet. 
Its good qualities as a covering plant 
have really been overlooked, particu- 
larly in smaller gardens, as it is not so 
rampant as the ivy. Hutchinsia alpina, 
a good small native ground cover, 
thrives everywhere. 

The English primrose and the poly- 
anthus, while not of our own woods, 
are yet woodland plants. They mass 
particularly well along the paths in this 
woodsy retreat, and yet are sophisticated 
enough to march right on to the front 
door. There are some splendid new hy- 
brids among these, and they are both 
easily grown and long in bloom. Mois- 
ture improves them. Coral bells make 
another good path edging, with even 
more of the forest tang. Some of the 
newer varieties have very fine shades of 
pink. 

Add to all this the pungent odor of 
= needles, the soft soughing of hem- 
ock branches overhead, a comfortable 
rustic seat in the cool green shadows, 
and perhaps you too will hate to leave 
your home as much as I do mine.— 
ANDERSON MCCULLY, Seattle. 


A quiet pool among the trees 
is not a good place for water 
lilies, but it does add to the 
charm of the woodland garden 
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We've Had a Big Book Year 
Up in the Pacific Northwest 


Says ELEANOR MacMILLan 


V V ESTWARD the course of literary 
empire wends its way, until it is safe 
to predict that the capital of the book 
world will be on the Pacific Coast 
within a generation. And, just as in the 
pioneer days of the Oregon Territory 
population was a factor in determining 
political boundaries, so now the in- 
creasing number of distinguished writ- 
ers in the Northwest will eventually 
give this last literary frontier the ma- 
jority vote. 

However, quality being ever more 
important than numerical quantity, it 
seems in order to cite a few of the more 
outstanding Northwest authors, pro- 
saically speaking, since only prose writ- 
ers are under consideration in the pres- 
ent instance. 

Figuratively high on a mountain, lit- 
erally high in a Seattle office building, 
stands Nard Jones of Oregon and 
Washington, whose first book, “‘Ore- 
gon Detour,” and whose current novel, 
All Six Were Lovers, put human nature 
under the X-ray eye of genius. If Nard 
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Jones lived in New York City he would 
be hailed as one of the outstanding 
American novelists. Individualists who 
are free of precinct prejudice concede 
his greatness regardless of his Far West 
address. 

Which is just a reminder that Ber- 
trand Collins, once of Seattle but mostly 
of the world at large, started out from 
the same home town with that scholarly 
novel of an international marriage, 

“Rome Express.” 

Then there is Alice Elinor Lamber, 
whose Women Are Like That is a popu- 
lar Seattle love story on the 1934 list. 

Vardis Fisher, Idaho novelist, has to 
his literary credit a masterpiece of mor- 
bidness, ‘In Tragic Life,’ he eae 
this year by Passions Spin the Plot, the 
second volume in what is to be a west- 
ern trilogy. 

An Oregon author who has made 
a Washington detour, by the way, is 
Nancy Noon Kendall. Her recent novel, 
The New House, is written against 
a Portland and Washington seacoast 


background and reveals a psychological 
insight that promises much. 

Eva Emery Dye’s splendid new book, 
The Soul of America, well justifies its 
immortality of printer's ink, and gener- 
ations hence will live classically side 
by side with her former success, ‘‘Mc- 
Loughlin and Old Oregon,”’ and 
Balch’s “Bridge of the Gods.” 

Richard G. Montgomery of Port- 
land also chronicles the life of Dr. Mc- 
Loughlin with his authentic and inter- 
esting new book, White Headed Eagle. 
It was Mr. Montgomery who brought 
Lorne Knight so vitally back to life 
through “Pechuck,” vividly narrated 
with the zest and enthusiasm that the 
Oregon youth himself would have in- 
jected into his story had he lived to tell 
the tale. 

Ferns of the Northwest by Theodore 
C. Frye, Ph. D., will be cherished by 
the botanist and consulted by the lay 
tourist. 

Numerous Oregon authors are throw- 
ing a literary (Continued on page 45 
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Theses Are My 1934 Selections 
For California and the. Southwest 


By Mavora Hott 


Ww HO is to sit in judgment on the 
best? Bluebirds carry the sky on their 
backs, but some folk prefer the house 
canary. And though this feathered 
brother can sing away gloom, there are 
those who can’t abide his cheery war- 
bling. As for words | rinted on pages 
and buckram bound, “best’’ may merely 
signify © ey ge fancy. Some like it hot, 
some like it cold, and it takes a lot of 
peas to keep the porridge pot boiling. 

But since sensible people seldom de- 
rive enjoyment from rootless departures 


’ from the norm, books for this SUNSET 


list have been chosen which combine 
wit with wisdom, and charity with good 
judgment, or those which cut a segment 
from some variety of human experience 
which does not perish with each moon’s 
shifting tide. If I have discriminated 
erringly, authors may lean on the com- 
forting knowledge that excellence in 
literature outrides the praise, and cer- 
tainly the neglect, of any single reviewer. 

A Golden Highway, by C. B. Glass- 
cock (Bobbs-Merrill, $3.50), is first 


choice. For historical facts entertain- 
ingly told, one might hunt until roses 
grow blue for a better story of the Cali- 
fornia that was. 

Once upon a time 1848 was just a 
year. Now it is legend, and a certain 
shaggy, wild-eyed Mormon elder part 
of it. Sam Brannan was his name. He 
rushed into old Portsmouth Square wav- 
ing a flask of shining dust. He shouted 
until his lungs almost burst. ‘Gold! 
Gold on the American Fork!” That 
magic promise depopulated San Fran- 
cisco over night. 

From this gallant, historic spot, this 
Eureka, the author and his “memory, 
secretary, map-reader, friend, cook, 
sweetheart, comptroller, wife’’ retrace 
the old, old trail of gold up the Sacra- 
mento River, into the land of Sutter and 
Marshall, and on north through towns 
that are now but ghosts. A guide book 
without peer for next summer’s motor 
trip! 

George D. Lyman’s Saga of the Com- 
stock Lode (Scribner’s, $3.50) comes 
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next. This exciting, high-geared, beau- 
tifully written story tells of some of the 
40,000 persons who flocked to Virginia 
City, Nevada, in quest of mountains of 
silver, ‘ ‘chimneys of it that ran straight 
through into the heart of the earth.” 
Even if one is not addicted to harking 
back, the chapters on Mark Twain are 
worth the book’s purchase price. 

Whenever I hear someone exclaim, 
with a lift of one eyebrow, “Aldous 
Huxley, ugh!” I am reminded of the 
story of the man who sat watching 
Turner paint one of his landscapes. 
“Humph,” the man snorted contemptu- 
ously, “I can’t see anything remarkable 
in that!” 

“Ah,” responded the artist softly, 
“but don’t you wish you could?” 

He may have shocked in ‘‘Point 
Counter Point.” You may have wanted 
to pitch “Brave New World” over- 
board. Dean Inge did. But in Beyond 
the Mexique Bay (Harpers, $2.75), 
Aldous Huxley’s tongue leaves his 
cheek and he (Continued on page 39 
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Many gardeners in defense 
of their pastime have stressed its pace 
as a relict from the all-too-fast tempo of 
contemporary life, maintaining that here 
is a hobby where we don’t go any faster 
than the seasons — and certainly these 
have not increased in speed, excepting 
as they may seem to do as one grows 
older. Yet these very gardeners, some 
of them, try to get results as fast as 
they can. They prefer to buy perennial 
plants, or do without them, just because 
they can’t wait for them to flower from 
seed. In doing this, not only do they 
miss a chance to slow up the pace of 
gardening but they miss those pleasures 
of anticipation so peculiarly a part of 
gardening, thus extended over a longer 
period than in the case of annuals. 

But there are other advantages in 
raising perennials from seed, not the 
least of which is the economy of it. 
From a single packet of seed you can 
raise fifty or a hundred plants—each of 
which is worth the whole price of the 

acket. Of course in the case of species 
like Alyssum saxatile, Francoa ramosa, 
Iberis sempervirens or Linum narbon- 
nense you know just what you are going 
to get, because species breed true, but 
from the many fine mixed strains of our 
garden-bred plants (aubrietias, chrysan- 
themums, delphiniums, gerberas or 
pyrethrums, to name a few) it is a won- 
derful gamble as to just what colors or 
forms will appear. And there are few 
pleasures of a gardener’s life greater 
than that of watching the first flowering 
of a batch of seedling primroses, dahlias, 
pentstemons or ranunculus! If you are 
willing to wait two or three years, as in 
the case of the tall bearded irises, or 
four or five with eremurus or peonies or 
daffodils, you will find the excitement 
increases in proportion to the time 
waited. Again there is always the pos- 
sibility of finding among your seedlings 
something so good you will want to in- 
crease it by division and distribute it 
among your friends or have more your- 
self. You may even get some gem so far 
above the ordinary run that you may be 
able to sell it to some nurseryman or 





Sydney B. Mitchell 
‘Talks About Perennials 


have him introduce it for you, as hap- 
pened last year to a Seattle friend of 
mine who had the loveliest pale pink 
Oriental poppy I have ever seen, a seed- 
ling, raised in his own garden. 

As I don’t want to oversell the idea 
of raising perennials from seed, let me 
say at once that there are certain limits 
to its possibilities, its probabilities, or its 
advantages. While some perennials with 
double flowers give a very good oie 
tion from seed, there will often be 
singles among the seedlings. Some, like 
the double white arabis or gypsophila 
Bristol Fairy, never give seed or revert 
to inferior forms when raised that way, 
so are best obtained from divisions of 
the fine form. This is also true of many 
named varieties of irises, phlox, and 
lesser plants like aubrietias or dianthus. 


Or dwarf plants suitable for marginal 
planting or rock gardens, aubrietias give 
excellent results from seed, albeit they 
cannot be depended on to reproduce a 
particular form, so a good mixed strain 
is best. Alyssum saxatile, Basket of 
Gold, and its paler sister A. saxatile cit- 
rinum, ate vety easy; so are the peren- 
nial candytufts, Iberis sempervirens, a 
true perennial and evergreen, and its 
short-lived but more colorful relative, 
Iberis gibraltarica. The forget-me-nots, 
not only various blues but whites and 
pinks, come quite true to color and 
form, as do many of the dwarf cam- 
panulas, such as C. garganica, rotundi- 
folia and pusilla. Since primroses de- 
teriorate rapidly, and divisions of old 
plants are rarely as vigorous as young 
seedlings, they are best grown from 
seed. Linaria alpina and its hybrids are 
quick and short-lived and should be 
grown from seed ; they self-sow with me. 
Then there is the great dianthus or pink 
family from which you can make selec- 
tions—species like D. deltoides, the 
maiden pink, or one of the newer gar- 
den developments such as D. allwoodii 
alpinus, D. winteri, or the taller, more 
vigorous border pinks of the Highland 
Queen class, with rosy red shades pre- 
dominating. The heucheras, Saponaria 
ocymoides (fine for a rather dry bank), 
the dwarfer species of pentstemon, and 
the newer gazanias are all fine raised 
from seed and, when variation occurs, 
the best ones kept, others discarded. 


Here are a few taller subjects readily 
raised from seed. Francoa ramosa, the 
maiden’s wreath (too little known, but 
fine in midsummer in half shade, with 
its graceful spikes of purest white) ; 
Trollius ledebouri, Golden Queen, an 
improved globe flower adapted to damp 
places; Thalictrum dipterocarpum; the 
metallic involucred eryngiums, and the 
various forms of Anchusa italica. Satis- 
factory, too, is the new tall perennial 
pink linaria Canon Went, not a showy 
thing but quite distinct, about three 
feet high and quite true. For variety, 
and as an exercise of patience, some 
might try the giant eremurus which 
often takes four or five years to flower 
from seed sowing. If you have more 
time than money—eremurus roots are 
quite expensive—try them from seed. 
Much quicker, but little known, are the 
lovely Lilies of the Incas—my pref- 
erence being for forms of Alstroemeria 
chilensis, best sown where they are to 
flower, as they move badly. They need 
water until through flowering in June, 
but not thereafter. 

Many iris species, not only our na- 
tives, but those from the southern 
states, are best raised from seed, and a 
nice lot of the gorgeous Japanese irises 
can be obtained; they germinate eas- 
ily and flower in two years. Of the taller 
bellflowers I especially commend the 
well-known Campanula persicifolia and 
the little-grown C. Jactiflora for trying 
in this way; the latter is a grand thing 
here. I have never grown the perennial 
statices from seed but I am tempted to 
do so in order to get the new S. dick- 
soni, tose pink fading to old rose, very 
drought-resistant but will stand water. 
It is slow to germinate and best started 
in flats, flowering in about eighteen 
months, a good bet for those who are 
skillful in raising plants from seed. 

In some cases the strain of seed is 
most important, and price should be of 
little consideration. For example, the 
Isaac House strain of Scabiosa caucas- 
ica is far superior to the old type. The 
lovely long-spurred columbines do nc 
often come from cheap seed but from 
fine selections made by such firms as 
Dobbie’s, Sutton’s or Waller Franklin. 
The beautiful colored variations on Lu- 
pinus polyphyllus are not for California, 
but fine in the Pacific Northwest. Here 
the English (Continued on page 55 
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How about having a few decoy pen- 
uins just in case you decide to go 
y mon in Little America? They are 
easily made of gourds; see above 


An old cart filled with gourds adds 


much interest to the autumn festival 


Tre GOURDS used to be a 
plebeian family living down along the back fence, content to 
spend their last days as rattles for the baby or as drinking 
cups for the old oaken bucket. But all is changed. They’ re in 
high society now, the International Gourd Society, and grow- 
ing more high-hat every minute. This is the story of their 
social climb. A year ago this fall, Mrs. Marion Q. Toy of 
Van Nuys, California, invited fifty gourd hobbyists to tea in 
her studio. Over the tea cups it was decided to stage a gourd 
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festival to test the popularity of these lowly vegetables so 
determined to get into the society columns. Result—10,000 
visitors came to admire. With such enthusiasm the success 
of the International Gourd Society was assured, an organiza- 
tion devoted to the study and growing of gourds. Dues are 
fifty cents a year. The president is Markham MacLin, La 
Habra, California; vice-president, Marion Q. Toy; secretary, 
Mrs. Virna Crews, 51 Angelo Walk, Long Beach. If you 
like gourds, you will like the International Gourd Society. 
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Looking in through the window 
upon Mrs. McMullen’s kitchen bar 


Onicinauty is a real sav- 
ing grace in the practice of homemak- 
ing as in other lines of work. Where 
there is originality there is no boredom. 

By originality we do not mean strange 
and far-fetched ideas carried out in a 
peculiar manner. Rather, we mean the 
clever working out of some very prac- 
tical and prosaic problem, as a result 
of thoughtful study, with perhaps a 
“hunch” or two thrown in. 

Whether it be in meal planning, or 
kitchen management, or an arrangement 
of the living-room furniture, the most 
interesting results are achieved by dar- 
ing to do what you want to do, rather 
than by following the conventional pat- 
terns laid down by the neighbors. 

In their remodeling of a small house 
in Burlingame, Mr. and Mrs. Irving H. 
McMullen have made several highly 
successful departures from stodgy con- 
ventionality. One of these is illustrated 
—as well as it can be shown by camera 
at close quarters—on this page. There 
is nothing especially unusual about a 
window opening from an attractive 
kitchen onto a sunporch, as it does in 
this house; but it is unusual to make 
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Looking out through the kitchen window, the tiled counter upon 
which hors d'oeuvres and such are served is seen more clearly 


use of that window as Mrs. McMullen 
has done. Beneath the window in the 
kitchen she had a decorative tile bar 
or counter installed. When she enter- 
tains, Mrs. McMullen arranges the cock- 
tails and hors d’oeuvres—or the main 
course, depending on the menu—on 
the bar in the kitchen; the guests, out 
in the sunroom, come up to the window 
for their buffet service. They carry their 
plates or trays to the garden or the 
living room, or wherever fancy and the 
weather may dictate. 

I wish you could see this smart 
kitchen bar in its natural colors, set up 
for a party. It would inspire you to 
create, probably not a duplicate of this 
idea, but some equally useful original 


arrangement in your own home that 
would be your pride and joy in the fu- 
ture. Don’t be afraid to try out your 
own ingenuity. Dare to be different. 
That is the secret of genius, and of joy 
in work and in living generally. 

In this SUNSET department devoted 
to Western Foods and Housekeeping, 
it is our aim to bring to light the best 
of all the practical and clever ideas that 
you western homemakers (both men 
and women) have originated. If you 
have worked out an original idea and 
have found it practical, pass it along, 
won't you, please, to the more than 
200,000 other western families who 
find delight in the improvement of 
their homes, just as you do in yours. 
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VO hata moment! 


My husband's mother said she'd never tasted ham 
so good....and Id baked it without parboiling!” 
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Want a brand new kind of serving fork— 


an Ejector Fork—that makes handling Hee Se CRIT ES Ie RET ee ELS ED OP bes | Ok 
hot thingseasy? Forthatandotheruses ==  ~"""°°°° °° °° 77 CUCU T Utter eeeeseeseccecs 
it’s awfully handy. We’ll send you one, 

free, requiring only that you fill in this STREET 


coupon and mail it to Swift & Company, 
Dept. AD-14, South San Francisco, Calif. 
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The Largest-Selling 

Ham in the World. 9 4 
Look for the name 'P) Vr 

Swift in brown dots 

even on a single slice. 
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Mrs. Frank C. Wiley, of Oak Park, 
Illinois, hasn’t been keeping house 
very long but she’s already discov- 
ered that there is a ham you 
needn’t parboil. 


@ Parboiling Swift’s Premium Ham is not only a 
pointless bother—you actually lose precious 
flavor when you pre-cook it before you bake it. 
This ham gives you mildness, from the famous 
Premium cure . . . unusual tenderness, and a 
marvelously rich flavor improved by Ovenizing, 
Swift’s own way of smoking, in ovens! Try it 
without parboiling. See how juicy the hamis... 
how easily it cuts. See if you’ve ever tasted ham 
so good! 

Bake Swift’s Premium this easy way 
Place a whole or half Swift’s Premium Ham in a 
roaster. Add 2 cups of water, and cover the 
roaster. Bake in a slow oven (325°), allowing 
about 21 minutes a lb. for a large whole ham; 
about 25 minutes a |b. for a smaller (up to 12 lb.) 
ham or half hams. When ham is done, remove 
from oven. Lift off rind. Score surface and dot 
with cloves; rub with mixture of 14 cup brown 
sugar and 1 tbsp. flour. Brown, uncovered, for 
20 minutes in a hot oven (400°). 


An unusual combination Peas and carrots 
together, yes. You’ve tried that often. But did 
you ever combine peas with whole-kernel corn? 
Delicious! And nicest of all when served in fried 
noodle or potato nests. Just be sure to add a 
generous amount of melted butter to the 
vegetables. 









Copr. 1934 by Swift & Company 
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the Kitchen 


These recipes are designed to be clipped and mounted 
on filing cards, or pasted in your cooking scrap book. 
You are invited to share your own favorite recipes with 
other Sunset readers. Address Genevieve A. Callahan, 
The Kitchen Cabinet, Sunset Magazine, San Francisco 


SAUSAGE A LA HAWAII 


(Illustrated on this page) 





A dish that has never failed to receive an FOOD THAT IS INTERESTING 
encore from my dinner guests is prepared in the | engiveand Tomato, French Dressing 
following easy manner: ugg Tih Crackers 

Take whole slices of canned pineappie—two | spinach and Rice Mold Corn Sticks 
or three for each guest, depending upon their | sages Gave salted Almonds’ Coffee 
known appetites and the rest of your menu—and 
lay them in a lightly greased baking pan, one that can be covered tightly. 
Shape seasoned sausage (the “loose,” not link, variety, of course) into cakes 
the size of the pineapple slices and not more than %4 inch thick. Place one 
on each piece of pineapple, cover tightly, and bake in a moderate oven 
(375° to 400°) for 30 to 45 minutes. Covering the pan brings out the juice 
of the pineapple and the fat from the sausage; from time to time baste the 
meat with this liquid. When it is well done, remove thecover, increase the heat 
a bit, and bake for a few minutes until it is a golden brown. Serve on a 
large, hot platter, garnished with parsley. Be sure the sausage you have is 
whole sausage, and that there is no hamburger mixed with it.—B. M. S., 


Wenatchee, Washington. 














A GOLDEN DINNER 


Coat and Persimmon Salad 
-sj j » it Wafers ery Hearts 
A good-sized square of this pretty, fluffy pud Pe Ry Son el 


GOLDEN COTTAGE PUDDING 











ding with its delicious sauce will appeal to the Buttered Lima Beans 
most particular person. It makes nine generous | Hard Rolls, Hot *Chili Relish 
servin gs. *Golden Cottage Pudding Coffee 
¥% cupful of shortening 1% cupfuls of flour 
1% cupfuls of sugar 3 teaspoonfuls of baking powder 
2 eggs, yolks and whites separated 4% pon yep of salt 
1% cupfuls of finely grated raw carrots % cuptul of milk 


1 teaspoonful of lemon extract 


Cream the shortening; add the sugar gradually, creaming well. Beat in the 
egg yolks and add the grated raw carrots. Sift the flour, baking powder, and 
salt, and add alternately with the milk. Add the lemon extract, fold in the 
stiffly beaten whites of eggs, turn into a well-greased pan 8 inches square, 
and bake 55 minutes in a moderate oven (350°). Serve warm with the fol- 
lowing sauce: 

GOLDEN SAUCE 


1 cupful of sugar 3 tablespoonfuls of finely grated carrots 
4 tablespoonfuls of flour 2 tablespoonfuls of orange juice 
% a a of salt 2 tablespoonfuls of lemon juice 
1% cupfuls of boiling water 4 tablespoonfuls of butter 


Mix the first 4 ingredients in upper part of double boiler and cook, stir- 
ring until thick and clear. Set over hot water, add remaining ingredients, 
and let cook gently over hot water until ready to serve.—E. B., Modesto, 
California. 

BEST-EVER STEAK SEASONING 





This mixture, sprinkled on steaks or chops TO DELIGHT A MAN 
before broiling, gives a tantalizing flavor. The — 
: : ‘ Broiled T-Bone Steaks with 
recipe was given me by a fine chef. To prepare *Best-Ever Seasoning 
it. mix Shoestring Potatoes 
’ ate oy Bread, Hot 
, e Sala 
1 cupful of table salt (Lettuce, Tomato, Onion, Cucumber, 
1 teaspoonful of black pepper and Avocado, with Sharp 
1 teaspoonful of paprika eaiia ee. ~ 
5 Assort sp 
% teaspoonful of cayenne rackers, with Strawberry or 
¥% teaspoonful of mace Currant Jam 
3 cloves of garlic Large or Small Cups of Coffee 











Mash the peeled garlic with the broad side of a knife and mix with the 
seasonings. Store in a tightly covered jar; be sure to leave the garlic in the 
mixture. When wanted, put a portion of the seasoning in a shaker. Sprinkle 
on one side of meat when it is put under broiler; when it is turned, sprinkle 
the other side.—Mrs. E. J., Portland, Oregon. 
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Cabinet 


On publication, $1 is paid for every recipe printed. 
Owing to the great numbers received each month, un- 
used contributions can not be acknowledged or re- 
turned. Recipes having a “western flavor” are pre- 
ferred; contributions from eastern states are not acceptable 





BACON AND PIMIENTO BISCUITS 
CIllustrated on this page) 





Using your regular biscuit recipe, or one of [| 4, pretty PLATE LUNCHEON 


= 


Bacon and Pimiento Biscuits 



































Wfeagure prepared flour into mixing bowl 





the prepared biscuit flours, proceed as follows: — 
- a : . Arrange on Each Plate: An Individual 
Before adding the liquid called for in the ay-Colored Casserole of 
. Macaroni and Cheese 
recipe, add, for 3 cupfuls of flour, A Crise Lettuce Cup containing Frit 
< - lad with Flu ruit Dressin 
1 small can pimiento, chopped fine Pass *Bacon and Vestaits Biscuits, 


3 or 4 slices of bacon, cut fine, fried lightly and drained iping Hot 
Dessert: Individual Pumpkin Pies, 





Then add the milk or water, mix well, turn out Warm, Garnished with 
ona lightly floured board and knead lightly for a aes 








30 seconds, roll or pat out to % inch in thick- 
ness, cut in small biscuits, and bake as usual in a hot oven (450°). Less 
pimiento may be used if desired. These biscuits are ever so pretty, and ever 
so good, too, to serve with a salad for a bridge luncheon or afternoon re- 
freshments.—Mrs. G. A. W., Long Beach, California. 


FROZEN NEWPORT SALAD FOR INFORMAL AFFAIRS 





Take 5 cupfuls of any desired mixture of fruit, 
cut small. One delightful combination consists SIMPLE 
at AFTERNOON REFRESHMENTS 

2 cupfuls of diced pineapple *Frozen Newport Salad 
1 cupful of white cherries (pitted and cut) cussed Ue inne 


1 cupful of cut peaches Coffee Tea 
1 cupful of shredded blanched almonds Mints and Salted Nuts 

¥% cupful of granulated sugar, stirred with 
1 cupful of fruit juice 


Mix all with 1 cupful of mayonnaise, and pack into refrigerator trays or 
into a mold and freeze. To serve, slice salad 4 inch thick and place on 
lettuce leaves that have been dressed with French dressing. Dust edges of 
leaves with paprika. On the side of each salad plate place two preserved 
kumquats, or a few small pickled figs. 

This frozen salad is so very delicious and cool, and with bread sticks or 
cheese straws and a drink makes complete refreshments for teatime or 
bridge.—Mrs. J. E. M., Spokane, Washington. 











FLANK A LA CUISINE 














_ This original recipe for preparing flank steak even-e0 aeee 
is easy to do, good, and colorful when sliced. eiitcemace ual 
. aldo! ala 8 
It requires, to serve 2 or 3 persons: “Flank ala Cuisine 
fant Aor ait nar ta ee 
1 < steak little m ye Brea iced Dill Pickles 
adeaes va Seki iia toler arose Rhubarb Gelatine Cookies Coffee 


Dry bread crumbs 
2 firm tomatoes, sliced thin 
Onions ad lib., sliced 1 green pepper, cut in strips 


Select a flank steak and have it pounded and scored by the butcher. Dust 
the upper side with seasonings and sprinkle with dry bread crumbs. Over 
the surface arrange alternately slices of tomato, onion, and bell pepper, then 
roll up the steak (have the grain of the meat run lengthwise of the roll), and 
fasten with toothpicks. Place in a deep oven-glass pie plate and add enough 
water to furnish gravy for basting. Place bits of suet or strips of bacon over 
the top, and put into a moderate oven (350 degrees) for 30 to 45 minutes, or 
until tender. (It may be well to allow a longer time.) Baste occasionally 
while roasting. —Mrs. A. L. H., Hollywood, California. 


CHILI RELISH (UNCOOKED) 
1 can at ies chilis 2 tomatoes 
1 Bermuda onion % teaspoonful of salt 
Dash of pepper 


Chop the chilis, tomatoes, and onion fairly fine, season with the pepper 


— 
aS) 






























































1 
AAd dacon and pimiento to flour, add 
liquid, tix ,roll, ent and bake quickly- 




















and salt, and add a little water. Chill on ice. This is delicious served with 
steak or any other meat.—Mrs. R. D. C., Phoenix, Arizona. 
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Tas have always had a 
special place in the hearts of western- 
ers. Such a seemingly casual form of 
entertaining fits in well with the general 
western liking for happy informality. 

For several years past, a tea has fre- 
quently been interpreted to mean a 
cocktail and hors d'oeuvres patty — 
which it most certainly is not. From the 
elegant Georgian and Victorian past, 
teas have inherited certain forms and 
traditions which help to make them 
delightful. It seems there are two types 
of teas, the large tea and the small tea; 
either kind is a simple and lovely way 
to entertain friends, and each requires 
clever hostessing. 

The large tea may be a “small adven- 
ture” of candle-lighted, flowery charm, 
a romantic background for hostess and 
guests, suave, smooth, and delightful— 
or it may be a flat, awkward, ugly sort 
of party from which you are thankful 
to escape. I list a few rules which 
should help to make a tea interesting. 








Give a lea 


by Doris Hupson Moss 


“Polish up the handle of the big 
front door” and brush the porch or ter- 
race to its cleanest best. See that the 
gardener or the Head of the Family 
does his best on the lawn and borders. 
A large jar of flowers on the porch is a 
pleasant welcome. Usually a sweet little 
girl, who is of the hostess’ family or 
the child of a dear friend, opens the 
door. Otherwise, a maid opens it. 

In the living room, draw the shades 
slightly. Remove all furniture except 
large sofas and a few chairs and small 
tables if you have invited a large crowd. 
Light the lamps and burn plenty of 
candles. For a formal tea it is nice to 
use fine flowers from the florist’s, such 
as pink roses in lavish quantities. If 
your tea is not too elaborate, loads of 
flowers from your garden and your 
friends’ gardens will be quite splendid 
enough. The hostess and the women of 
her family and the honored guest (if 
there be one) form an informal receiv- 
ing line, and as guests enter they go 


directly to the receiving line. Women 
guests do not remove their hats; 
whether or not outer wraps are to be 
laid aside before entering the living 
room depends largely upon the weather. 
The one who opens the door leads the 
guests either to a dressing room or di- 
rectly to the receiving line. At a tea to 
which men are invited, the host heads 
the receiving line and the hostess stands 
at his right. 

Remove all furniture from the dining 
room except the table and heavy pieces. 
If the dining room is very large, the 
walls may be lined with chairs in which 
to seat guests. Otherwise remove the 
chairs. It is permissible for guests to 
stand while having tea, though it is ce: - 
tainly cozier to arrange for them to be 
seated. 

One’s best lace or embroidered cloth 
is laid upon the dining table. It may be 
over the bare and polished wood or 
upon a dainty-colored piece of satin. 
A low (Continued on page 26 
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OR over forty years the 
GLOBE “A1” trademark has 
been a guarantee of “Al” quality...a guarantee 
of “Al” cooking and baking results, to California 
housewives. All six of the Globe Mills are behind 
this guarantee. And remember, every time you 
buy a GLOBE “Al” product you contribute to 
the prosperity of agriculture, industry and em- 
ployment in your own state. Be sure you buy 
ser —s ’ ae Ss = GLOBE“A1”... there is nothing “just as good”! 
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First down 





Boy, 


OH BOY! How the “team” goes 
for that plate of White Star Tuna 
She 


knows that school sports burn up 


sandwiches! Wise mother! 
energy; that school boys need 
plenty of brain and muscle-build- 
ing food! That’s why the plate is 
stacked high with White StarTuna 
sandwiches. She knows that White 
Star Tuna contains Vitamins “‘A”’ 
and “‘D,”’ and iodine, that effective 


preventive of nutritional goiter. 


FREE RECIPES 


Write for ‘“‘The Romance of Tuna”’. . 
and 19 Proven Recipes, to Van Camp 
Sea Food Co., Terminal Island, Calif. 








(Continued from page 24) 


arrangement of flowers centers the table 
and many candles in pastel tones are 
used. Allow ventilation because candles 
and crowds burn oxygen rapidly, and 
your tea will be dull if it ints air. 

Young girls who are friends of 
the daughters of the house or who are 
daughters of friends are asked to serve 
at the tea. They wear dinner dresses— 
not evening dresses! A maid may bring 
supplies into the dining room and may 
remove soiled dishes, but she does no 
actual serving of guests when young 
girls are serving. 

Two women who are dear friends of 
the house are honored by being asked 
to pour the tea. They sit at each end of 
the dining table. They wear dinner 
gowns and no hats. 

Before each pourer is placed a fine 
silver tray covered with a doily upon 
which is placed an urn of boiling water 
and a tea ball upon a small silver or 
china plate. If you do not wish to use 
an urn, tea may be made in the kitchen 
and brought to the gray on a tray. 
Use tea bags to avoid the necessity of 
straining. This method is acceptable if 
care is taken to be sure that the tea is 
really hot. Tea which is even slightly 
cooled is not permissible. Incidentally, 
see to it that all cups used have been 
washed within twenty-four hours be- 
fore using. 

Dessert-size plates are stacked at the 
pourer’s left; between each two plates 
is a folded linen tea napkin. Cups are 
placed to the pourer’s right, with 
handles placed evenly toward her. 
Spoons are by the plates, laid close to- 
gether in even rows. The server stands 
to the left. The pourer places a filled 
cup upon the plate, and hands it to the 
server with the handle of the cup to the 





server's left. The server places a spoon 
upon the folded napkin (so the spoon 
will not slide) and then carries it to the 
guest. When the guest receives the 
plate, the handle of the cup will be at 
her right. This simple little trick, which 
seems complex and a bit silly as I write 
of it, will help to avert endless trage- 
dies of spilled tea. If you try it out, you 
will realize that awkward handling is 
eliminated. 

The young girls work in teams of 
three. The girl who carries the plate 
and cup is followed by a girl who serves 
sugar, cream, and lemon (all upon one 
tray), and a plate of sandwiches. A 
third girl passes cakes, or ices if the lat- 
ter are being served. Any of the girls 
accept plates when guests have finished. 
The soiled plates are placed on a table 
near the kitchen door for the maid to 
remove. The girls who serve, or older 
friends of the hostess, invite guests into 
the dining room, and guests do not en- 
ter its doors until they are invited. 

It is permissible for tea guests to help 
themselves to the dainties upon the tea 
table. At some teas guests are expected 
to serve themselves, the maid merely 
removing dishes and replenishing sup- 
plies. Personally, I like having young 
girls at teas. Their lovely freshness and 
charm add to the occasion. 

If you wish to give a very formal tea, 
engraved invitations may be sent. Oth- 
erwise a telephone bid is permissible. 

Guests should leave cards at a formal 
tea. A married woman leaves a card of 
her own for éach woman in the family 
of the hostess and one for the honored 
feminine guest; also, even though he 
may not accompany her, she leaves her 
husband's card for every woman of the 
house, for (Continued on page 34 





Woman With a Son 


by Grack MEREDITH 


Tuar was the front door I heard gently closing. 
The book is shut. I have been dozing. 

Quiet. Slip into bed. The dawn is rosy. 

Would anyone have thought I should be nosey? 
Pull up the blanket. Frost's white airy fingers 

Are in my hair, yet understanding lingers 

In my heart. Ho hum, some memories are very nice 
And I have not forgotten. Let that suffice. 
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Madam, WE GUARANTEE | 
your pies will never again be 


Read Martha Logan’s 
simple FORMAY 

METHOD. If it doesn’t 
succeed in improving 





your pies, we give 
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Formay and any other short- 


You don’t have to be a pro- 
ening you ever used. Formay 


fessional cook to make de- 
“MARTHA LOGAN’S ; , i, : 
; lightfully rich, flaky-tender is purer. It acts more uni- 
PIE LESSONS FREE! pies by Martha Logan’s formly. Gives your every pie 
Your géecér Wht Mealy yeu this eiesingly method. Nothing easier was_ that springy, extra tender- 
ised! 
helpful booklet FREE when you get Formay. Or oa devised! ; ness that even expert cooks 
rite to Sette A Malan Galnery, box Miesles. And if these ve Lessons— so rarely get. In every test, 
Pet plus the new kind of short- Formay pies are actually 
GUARANTEE: If, after trying it, you your- . 5 : 
ening, Formay—do not give more delicate than others. 
self aren‘t satisfied that Martha Logan’s Formay f i ‘ 
you far better pies than you —_So we will take all the risk 
have ever before made—we when you try it. Get Formay 
give you your money back! and Martha Logan’s Free Pie 
That is a guarantee. It is Lessons from your grocer. 
backed by the largest maker Follow Miss Logan’s direc- 
of shortenings in all tions. 
the world — Swift & If you don’t agree that 
Company. your pies are noticeably im- 
Your money will be re- ~ é How is it possible? proved, your money back! 
wuusJ Because of the unique Swift & Company, Purveyors 


funded promptly. abr poe 
Copr. 1934 by Swift & Company differences between of Fine Foods. 


method helps you make noticeably better pies, 
write us, describing your 
experience, the price 
you paid, and name of 
your grocer, and enclose 
parchment disc found 


inside of Formay can. | 











For Thanksgiving 


Ricurt now in most women’s 
minds is the question, ‘How shall I 
arrange the Thanksgiving table? It 
must be lovelier than usual—different 
but not queer!” I hope that one of the 
ideas listed below may be of pleasant 
help. 

Does your house have a maple-and- 
pine furniture atmosphere, rag rugs, 
open fires, ladder-back chairs, and so 
on? Here are two table arrangements 
which should be suitably charming for 
Thanksgiving. 

Hemstitched natural-linen doilies on 
maple or pine table. Milk-glass center 
bowl or compote filled with fresh Xante 
currants and Lady apples or tiny green 
and pink-cheeked applies on autumn 
leaves. Bayberry, ivory, and pale rose- 

ink candles in pewter, old silver, or 
milk-glass sticks, in groups of three. 

A natural-iinen or lettuce-green cloth, 
center bowl, tray, or compote of pewter 
or pressed glass filled with small ears 
of corn, with purple and Tokay grapes 
on autumn leaves. Buff-colored and vio- 
let and lettuce-green candles in candela- 
bra or sticks at ends of center arrange- 
ment. Violets in small pewter or glass 
bowls at sides. 

A bit formal is your Colonial house, 
and you may even boast a Duncan 
Phyfe, a Sheraton, or a Chippendale 
dining set. On its fine table, try this: 


White damask or plain white linen 
cloth. Ivory candles in branched silver 
candelabra or sticks. Handsome silver 
bowl or tray or compote filled with red 
roses and maidenhair ferns. Border the 
silver dish with a wreath of purple 
grapes and violets; place violets in 
small, close bunches with their own 
leaves, among the grapes. 

The informal, sun-splashed charm of 
a typically western home in a. house 
peculiar to the land of the Dons and 
the Gringos suggests these ideas: 

Pale, dull orange, or buff - colored 
cloth. (Dip an old one if you wish.) 
Pottery or blown Mexican glass center 
bowl (brown or peacock blue) filled 
with small mixed vegetables, red gera- 
niums, and tiny fruits. Colored glass or 
pottery sticks holding henna and café 
au lait candles. Fasten small bunches of 
grapes with their leaves to candlesticks. 
Dim lights. 

Bare Monterey table. Center arrange- 
ment; a wooden chopping bowl filled 
with small purple, rose, and violet as- 
ters. Groups of Xante currants, grapes, 
and persimmons arranged around the 
bowl between five single candlesticks 
of copper or pottery or Mexican glass. 
Use henna, turquoise blue, deep rose, 
bayberry green, and buff candles. This 
grouping would be lovely, too, on a 
powder-blue cloth, substituting café au 


lait, violet, pale rose, buff, and powder- 
blue candles. 

Perhaps you have a heavy Welsh or 
Jacobean oak dining set? A sturdy oak 
table, bare or with natural-linen place 
doilies, demands fine, simple, heavy 
silver, or an old pewter bowl, or a thick 
Spode or Derby china bowl or tureen. 
(A modern imitation of a quaint old 
one is excellent.) Fill the center bowl 
with branches of hawthorn with its 
berries, and with crisp-leaved late fall 
roses, preferably deep yellow and cream 
ones. Use no ferns. Use café aw lait, 
scarlet, and apple-green candles in 
China, silver, or pewter sticks of simple 
design. 

Small late autumn chrysanthemums 
arranged in a hollowed-out pumpkin 
or large squash or gourd make a suit- 
able centerpiece for any informal table. 
Let drooping bunches of grapes and 
autumn leaves fall from the top rim. 
Candles to blend with the flowers, and 
a pastel-colored cloth, should make a 
lovely table. 

For an Italian-type home: Mauve or 
dull violet cloth. Dull green bayberry 
and ivory candles. A Della Robbia 
wreath of tiny fruits on magnolia or 
mock orange leaves or broad ferns. 
Candles in majolica sticks inside the 
wreath, following its circle. Dim lights. 
—S1BYL THORNTON. 
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How ONE THING NATURE 
STORES IN OATMEAL SOLVED 
HER 3 BIGGEST PROBLEMS! 
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JANE 15 SO JITTERY! 1 DON'T _ 
KNOW WHAT'S THE MATTER. AND SHE NEVER WANTS TO “J 
SHE'S JUST A BUNDLE OF GO WHEN SHE SHOULD } 
NERVES — CROSS, IRRITABLE, NEVER SAW A CHILD so Fras 
NEVER SEEMS TO RELAX. ETERNALLY CONSTIPATED ae 2 
- 7, 
MY WORD, WHAT 
MANNERS FOR 
A CHILD / GEE, MOMMY, | 
- DON'T WANT 
TO GO NOW / 
1 
“Be i 
‘eo 
I 
oe 
7 ie 
IMAGINE A CHILD NOT "'D TALK TOA poctor. | |4A7ER | jane's viet pROBABLY \ / THANKS SO MUCH, 
HUNGRY IN THE AFTER- PILLS PROBABLY WON'T IS SADLY LACKING IN YEAST - | DOCTOR I'M SURE 
NOON / AND THAT'S NOT HELP HER THERE'S SOME-: VITAMIN “B" | SUGGEST YOU GIVE |} THE WHOLE FAMILY 
THE WORST OF IT JANE THING WRONG WITH HER HER AN OATMEAL BREAKFAST ++ WILL WANT TOGO 
DOESN'T EAT EVEN AT DIET EVERY MORNING. OATMEAL CONTAINS | | BACK TO OATMEAL 
MEAL - TIMES / MORE OF THE PRECIOUS YEAST - FOR BREAKFAST, 
VITAMIN THAN THREE CAKES NOW. _ 
OF FRESH YEAST. 

















DADDY, TEACHER SAID’ 
YESTERDAY, “WHAT'S COME 
OVER YOU JANE? YOU'RE 
A DIFFERENT GIRL /” \SN'T 
IT SWELL TO HAVE A 
LOT OF PEP ? 


[STULL LATER | Wwrop 


HAVE THOUGHT DELICIOUS 
QUAKER OATS HAD THE 

PRECIOUS YEAST - VITAMIN 
OF THREE WHOLE CAKES 
OF YEAST/ | CAN USE 
THIS BREAKFAST / 











HEAVENS YES/ SHE EATS LIKE 
ALITTLE PIG. NEVER CONSTIPATED. 
AND SLEEPS LIKE A TOP. SHE'S 

COMPOSED AND GOOD NATURED 

ALL THE TIME. THAT YEAST-VITAMIN 
HA. IN QUAKER OATS DID HERA 
; WORLD OF GOOD. 


WHAT A WONDERFUL } 
CHANGE IN JANE. 



















And so, mothers, take a tip from 
Jane’s experience! Serve Quaker 
Oats every morning for breakfast! 


@ Start tomorrow this more appetizing, more natural way of get- 
ting the vitamin that tones up nerves and digestion. You'll find 
Quaker by far the most delicious oatmeal you ever tasted, because 


FREE! Amazing Booklet 
on Child Feeding 


QUAKER OATS CO., 

525 Market St., San Francisco, Calif. 
Please send free and postpaid a copy of 
new book, “New Authority on Feeding 
Children,” compiled from the works SS 
of the world’s leading authorities. 0-C-11 











of the special Quaker process that roasts the oat kernels whole. Name. 

The complete energy breakfast. Rich in carbohydrate and protein per 

energy. Reinforced .with Sunshine Vitamin D. Order from your ahs 
grocer today. City State 
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- SHERWIN-WILLIAMS 


Semti-fustre 


FOR PAINTING 


WALLS 40 WOODWORK 
po DEFIES 

FINGER PRINTS 

: GREASE-SMUDGE 

\ PENCIL MARKS 


BLUING STAINS 








The AMAZING 


WASHABLE FINISH 


Inexpensive—Quick Drying 


Walls and woodwork 
painted with Sherwin-Wil- 
liams Semi-Lustre (proper- 
ly applied and thoroughly 
dry) can be washed easily 
and often with soap and 
Use the Proper water—without dulling 
5-W Brush their cheerful colors— 
without dimming their satiny gloss. 
That's why Semi-Lustre is ideal for 
kitchens, bathrooms, halls, playrooms, 
etc. Twelve happy shades. See 
them at your dealer's. "4 
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Second of a Series of 
Articles about Seasoning 











SHERWIN-WILLIAMS 
_ PAINTS 





FREE COLOR BOOK 


“The Home Decorator—44 pages, 
79 color schemes for 
outside and inside dec- 
orating, 111 painting 
hints, by Betty Wood. 
At your dealer's or 
write The Sherwin- 
Williams Co., Dept. 
E, Cleveland, Ohio. 








| Ir IS interesting to study the 
_ dishes which are characteristic of vari- 
| ous countries, and to learn what food 
| material or flavor goes into these dishes, 
| making them differ one from the other. 
It is also interesting to learn why a dish 
travels from its native country and be- 
| comes a favorite in some other land. 
| War, in a large measure, is pe a 
| sible for changes in food, and if coloni- 
| zation follows, as when England took 
| over India and made it a part of her 
| colonial possessions, new dishes are 
| adopted. 
| The use of “curry” was lege ye in 
| India; the Englishmen liked it, and sent 
_ recipes back to the mother country 
| which became favorites, not only in 
| England, but in our own country. Then, 
| too, emigration from India to the Is- 
| lands of the Pacific carried this flavor to 
many places, and we find the curries of 
the Hawaiian Islands very delicious. 
What is curry or curry powder as we 
buy it? Curry is composed of many dif- 
ferent flavors, obtained by pounding or 
grating spices, ginger root, chilis, and 
always turmeric and sometimes saffron 
together. In India each housewife makes 
her own curry each day, which consists 
of the flavors liked by her family, and 
also what can be afforded. Most people 
think of curry as hot to the taste, i 
this is not necessarily so—it all depends 
on the mixing. It is an acquired taste to 
some people, and others never like it; 
so it is best to know your people when 
you serve a curried dish. This powder 
is added to fish, meat, vegetables, and 
some fruits, together with onions, oil 
and sour apples, and cooked for a long 
time. The liquid added to make a sauce 
or gravy may be stock or milk. In Orien- 
tal countries the milk of cocoanuts is 
used and a good canned product is now 
available where fresh cocoanuts are not 
obtainable. The famous New York chef, 
Filippini, now retired from active work, 
went around the world and collected 
recipes from every country. In India he 
obtained a recipe for curry powder 
which has twenty-two ingredients. 








5 oncerning 
yutty . . 


by Bertua E. SHAPLEIGH 


M. Filippini made and put this curry 
powder on the market. It can be ob- 
tained from high class grocers. How- 
ever, excellent curry powders are made 
and distributed by more than one firm. 

In the Hawaiian Islands, curries are 
a favorite dish. Some years ago a young 
woman from Honolulu was in New 
York working for her master’s degree at 
Columbia University. She opened a little 
tea room for Hawaiian students, and at 
their request served a chicken curry. The 
fame of this dish spread, and eventually 
she opened a larger place, and twice a 
week served a dinner consisting of 
chicken broth with rice, curried chicken, 
a salad, simple dessert, and coffee. She 
could serve only forty, reservations must 
be made in advance, and the price of 
the dinner was large. When someone 
asked this woman why she did not serve 
other dishes besides curry she an- 
swered, “It is the only thing I know 
how to cook.” “But all people do not 
like curry.” ‘“Then they must not come 
here,” was her reply. Many were turned 
away each week, which goes to prove 
the public will go where it gets what it 
wants, and pay a good price for it. 

I was privileged in having this suc- 
cessful woman tell me how she made 
her curried chicken. She began it at six 
in the morning, and cooked the sauce 
all day, saying that was the secret of 
good curry. The wet cocoanut milk, 
which comes in cans, was used when 
fresh cocoanuts were not obtainable. 
The white meat only of the chicken 
was used, and of course a dish of white 
rice, every kernel distinct, was served 
with the dish of chicken. You were told 
first to put rice on your plate, and on 
the rice the chicken and sauce. A tray, 
holding several small dishes contain- 
ing chutney (an East Indian relish), 
chopped red yay chopped green 
peppers, grated fresh cocoanut, and dried 
fish, ener You put a small 
amount of each on the curried chicken, 
and last a bit of the dried fish, held be- 
tween the thumb and forefinger, was 
powdered over all. (Cont'd on page 32 
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if you’re just a bit skeptical 


RANKLY we question 

whether Post’s 40% Bran 
Flakes will give you Katrinka’s 
strength. But we do want to 
emphasize this: 

If you're finding yourself not 
quite so ‘‘up-and-coming’’ as 
you used to be... if you have 
a sort of worn-out and ‘‘no-ac- 
count”’ feeling, it may be that 
you have a sluggish intestine, 
due to lack of bulk in your diet. 

In that case, why don’t you 
try Post’s 40% Bran Flakes? 
Eat it every morning at break- 
fast for awhile! 

It’s a simply swell cereal. 


And it contains bran to supply 
the bulk that’s needed to keep 
food wastes moving naturally 
along the intestinal tract, and 
to help keep you fit and regular. 


It also contains other parts of 
wheat to give it that appetiz- 
ing, nut-like flavor. 

Just try it! We know you'll 
say it’s really delicious. And 
you may find it’s just what you 
need to make you ‘‘feel yourself’ 
again! Every grocer has it... 
and it costs so little. Post’s 40% 
Bran Flakes With Other Parts 
Of Wheat is a product of Gen- 
eral Foods. © G.F. Corp., 1984 
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Does every Parent 
Realize this! 


The most important knowledge 
that parents can have is what 
foods will give their children 
the greatest nourishment. To 
know these they must know 
something of the nutritive ele- 
ments the foods contain. 


In Karo, for example, is a 
large quantity of the essential 
energy element, Dextrose. As 
your doctor can tell you, Dex- 
trose supplies the fuel of your 
body—the vigor and vitality. 
So growing children who spend 
great energy at work and play 
need Dextrose to replace the 
energy they spend. Children 
delight in the delicious flavor 
of Karo, too. 


Karo Syrups are essentially 
Dextrins, Maltose and Dextrose, 
with a small percentage of 
Sucrose added for flavor—all 
recommended for ease of di- 
gestion and energy value. 
The‘Accepted’Seal denotes 
that Karo and advertise- 
mentsforitareacceptableto 


the Committee on foods of 
theAmericanMedicalAss’n. 


oS 


Karo Syrup ONLY affords the use of 
this Free Pouring Spout, converting 
the can into a practical syrup pitcher. 


lore eam @ emaare oe | 


| FREE CAP & srour @)) | 
| CORN PRODUCTS REFINING CO. | 


| Devt. 27, P. 0. Box 5, | 
| 








Argo, Illinois 
Enclosed is label from 1% Ib. or 3 Ib. 
Karo can. Please send me pouring 
spout and cap. 











Cuan Ae mee pee OR. NN RANE EE: YEE RD 





Concerning p 


Curry 


(Continued from page 30) 


The fish is supposed to give the finish- 
ing touch. This curried chicken was 
the most delicious I have ever tasted. 

To make a sauce for any meat, fish, 
or vegetable, the curry powder must be 
cooked in oil or butter with onion finely 
chopped, a sour apple also chopped; 
cook for ten or fifteen minutes without 
browning, add cocoanut milk and con- 
tinue cooking for hours. Of course 
chicken stock or any meat stock may be 
used, but the cocoanut milk is used in 
India. This sauce may be used with 
cooked meat, fish, vegetables, eggs, 
and bananas. 

Cocoanut milk, by the way, is pre- 
pared in this manner in the tropics: 
cover fresh grated cocoanut meat with 
cold water and let stand for an hour, 
then strain, and use the liquid only. A 
richer milk is prepared by putting the 
grated cocoanut in a cheesecloth square, 
dipping it in warm milk and squeezing 
it, repeating this performance several 
times to extract all the flavor from the 
meat. 

Curry powder may be used simply as 
a flavor, as one uses paprika, or any 
seasoning. A small amount added to 
French dressing is an improvement to 
some salads. One tablespoonful of the 
powder added to one ooh one-half cup- 
fuls of white sauce is excellent to serve 
with steamed halibut or sole. 

Several vegetables such as cooked car- 
rots, turnips, potatoes, and peas may be 
mixed and cooked in a white curry 
sauce. Eggplant is one of the oldest 
known vegetables and a native of India. 
Curried and served with rice it is the 
main dish in India, and it takes the 
place of a meat dish—not from the 
standpoint of nutrition, of course, but 
it is “filling,” at least. 

Curry gives the characteristic flavor 
to one well-known soup—'‘Mulliga- 
tawny.’ Curried bananas make an ex- 
cellent vegetable platter surrounded with 
rice and tomatoes. The recipe was given 
in a previous article. 

Curried eggs with a rice accompani- 
ment are a treat for luncheon. Have 
hard-cooked eggs plain, or stuffed, 
served with a curry sauce. 

I find curry a most useful flavor to 
use in a dish of ‘“‘left-over” lamb, beef, 
or veal. It adds real interest. 
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Curried rice with cold meat is a pleas- 
ant change from potatoes or the other 
starchy foods. 

When making a curry, where Jong 
cooking is possible, the result is much 
better. 

Here is a recipe for a popular curry. 
taken from the SUNsET All-Western 
Cook Book. 


CURRIED SHRIMPS AND OYSTERS 


This is truly an excellent curry, and 
well worth the slight trouble of mak- 
ing. It makes a most attractive Sunday 
night supper, served with all the tradi- 
tional accompaniments as directed. Lob- 
ster, crab, chicken, veal, lamb, or other 
mild-flavored meats or fish may be sub- 
stituted for the shrimps and oysters in 
this recipe. 

First, scald together in a double 
boiler 1 cupful of milk (half cocoanut 
milk may be used), 1 bay leaf, and a 
sprig of fresh thyme, or a pinch of dry 
thyme. 

Heat together in a frying-pan 214 
tablespoonfuls (third of a cube) of but- 
ter, 1 clove of garlic, chopped fine, and 
4 young onions, or 2 slices of a large 
onion, chopped fine. When onion is 
browned lightly, then strain the fla- 
vored butter into the scalded milk. Mix 
in a bowl 1 teaspoonful of cornstarch, 
2 teaspoonfuls ma curry powder, 1 table- 
spoonful of chutney. Add the hot milk 
gradually to this mixture, stirring; then 
return all to double boiler and let cook 
20 minutes or more, in order to cook 
the cornstarch thoroughly. Add 1 cup- 
ful of cream and let stand until just be- 
fore ready to use. (Curry is always bet- 
ter if made the day before it is used, 
and reheated when the sea food is 
added, just before serving.) At that 


time add 1 large cupful each of picked, 


shrimps and oysters, or the meat of a 
2-pound western lobster. If California 
oysters are used, cook 2 minutes after 
adding; if eastern oysters, cook 3 or 4 
minutes. Serve with boiled spaghetti or 
noodles, accompanied by chopped pea- 
nuts; grated fresh cocoanut; broiled 
bacon, chopped; pickled onions; 
in dry ginger; chutney, and 
Bombay duck if desired—all arranged 
in a compartment relish dish. This 
makes a very pretty service. 
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ARKETING at a Golden State 
dealer’s is a most satisfactory ex- 
perience. The fact that he sells Golden 
State Dairy Products indicates that all his 
merchandise is of equally high quality 
and the best buy for your money. 

Think what this means from the stand- 
point of convenience as well as quality. 
In many cases you can do all your buying 
in one place and not have to run around 
from store to store to get your groceries, 
vegetables and meats. 

There are Golden State dealers every- 
where. And you can be sure that the 
famous Golden State dairy products they 
sell are always uniform in quality, always 
delicious. Our rigid standards of selecting 
milk and cream, making butter, ice cream, 
and cheese, also delivering them to your 
dealer, protect you every time you buy. 

Don’t deny yourself the quality of 
Golden State Dairy Products and the 
courteous, helpful service that every 
Golden State dealer is anxious to give. 

Golden State Menu Flashes on milk 
bottles every Tuesday and Friday; on the 
air, presented by Joan Andrews each Mon- 
day and Friday at 10 a.m., Station KPO. 
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BUTTER 


Every can of cream selected for Golden 
State Butter is actu- 
ally taste-tested be- 
fore being poured 
into our immaculate 
churns. Regardless of 
season or climate, 
the rich, wholesome 
qualities and delicate 
flavor of Golden State 
Butter never vary. 





MILK AND CREAM 


We control every step in the produc- 
tion of these important, perishable 
products—from sup- 

ervising the dairy > 
herds to delivering Y | 

the milk and cream 
to your door or 
dealer. You will find 


them always uniform [*\\ 


in taste and quality. 
Always fresh. | 





EVAPORATED MILK 


Here’s a canned milk that has won 
fame because of its rich, satisfying 
flavor. Ideal in 
cooking and deli- 
cious in coffee. 
Economical to use. 
Buy several cans at 
atime. The A.M.A. 
seal is your addi- 
tiona! assurance of 
purity and quality. 





COTTAGE CHEESE 

To make this popular product, we 
first take great 

care in curd- = 
ling the select- ~ 
ed milk and 
then cream it. 
Packed in tall 
attractive 
glasses that 
you can use 
for table serv- 
ice. 











ICE CREAM 
Golden State brings you a new delight 
in flavor and richness. A matchless 
blend of the 
choicest flavors 
or fruits and the 
rich, heavy cream 
from selected 
California cows. 
Frozen to the 
right degree of 
smoothness al- 
ways. 








CHEESE 
Tasty. Mild or richly ripened to suit 
your _ taste. 
Perfectly ma- 
tured. It is 
wonderful for 
luncheons, 
picnics, sand- 
wiches, and 
wherever rec- 
ipes call for 
cheese. 








AND IN ADDITION 


Remember that Golden State dealers carry Golden State Buttermilk, Sour Cream, 
Eggs and Malted Milk—either natural or chocolate flavor. 
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Co THE DAY by serving PEARLS of Wheat— 
you'll start the day with money saved. You'll 





start the day off right for health, too! Every 
creamy, steaming, delicious bowl of PEARLS of Wheat 
brings quick energy for growing youngsters and busy 
grownups. And brings delightful flavor from the 
golden heart of the wheat! 

A special milling process gives PEARLS of Wheat 
its round grain, its fluffy texture. Grading through 
silk screens keeps it uniform, makes it cook smoothly. 

Most families serve a granulated wheat cereal 
frequently —do you? Buy thrift with a word—say 
PEARLS of Wheat. Every package actually costs 


several pennies less. Order today from your grocer. 


Emphasize the right word—say PEARLS of Wheat. 







Boys and girls, join Carlo’s Secret 
RE; Club. 1500 prizes for members! 
For wonderful, free Club Kit, and 


contest news, send PEARLS of Wheat package 
top, name and address to Carlo the Clown, 
» $071 Stuart Building, Seattle, Washington 


Other favored Carnation- Albers Products: CARNATION OATS, CARNATION WHEAT 
FLAPJACK PANCAKE FiLour, PEAcocK BuCKWHEAT and ALBERS INSTANT TAPIOCA 








How to Give 


(Continued 


the honored guest, and one for each 
man of the family. An unmarried wo- 
man leaves cards for all the ladies. If an 
invited guest is unable to attend the tea, 
she sends these cards by mail, by a 
servant, or by the hand of a friend. 

At many semi-formal teas, guests do 
not leave cards. Observation will tell 
you what to do. 

If the tea is very large, guests are 
invited for different hours. In that case, 
guests never stay over thirty minutes. 
For a smaller tea which but pleasantly 
fills the house, guests linger for a visit 
and leave when they wish. 

For a formal tea an orchestra is often 
used, placed out of sight and far enough 
away from the guests to be musically 
pleasant but not noisy. Music is de- 
lightful but not necessary, and for 
smaller teas it is not used. 

The cozy little gathering of friends 
at the fireside or on the terrace for a 
visit and for tea is almost a sacred tra- 
dition in many homes. The hostess 
serves, and a maid’s services are not 
necessary at such an informal affair. 
The maid may wheel in the tea wagon 
or arrange the tea table and she is 
then dismissed. The hostess pours and 
friends serve one another and them- 
selves. Tea, lovely sandwiches, Swedish 
tea cakes or Danish pastry, toasted muf- 
fins, orange, Melba or cinnamon toast, 
nut bread, cookies, meringues, salted 
nuts, candies, or little cakes are delight- 
ful and easy to serve. Guests come early 


FOR A SEMI-FORMAL TEA 
Cream Cheese and Pineapple 
Sandwiches 
Paté de foie gras and Minced Egg 
Sandwiches 
Buttered Nut Bread Sandwiches 
Crab and Celery Sandwiches 
Breast of Chicken Sandwiches 
Salted Nuts Tea Coffee 
Petits Fours Danish Cookies Mints 
Sherbet Frozen in Paper Cups or 
Served in Glasses (may be omitted) 


INFORMAL AND DELIGHTFUL 


Toasted and Buttered English Muffins 
with Orange Marmalade 
Warm Crisp Crackers 
Creamed Roquefort Cheese 
Minced Egg and Green Pepper 
Sandwiches 
Cream Cheese and Minced Browned 
Almond Sandwiches 
Pineapple Danish Pastry Ring 
(Warm) 

Small Cookies 
Tea and Coffee (Hot or Iced) 
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Successful Tea 
pina Aunt JEMIMA 
or Days of the Old South 


(Based on Aunt Jemima legends) 







and stay late, and good conversation | 
forms the entertainment. | 





Again, be sure cups are washed | 
within the past twenty-four hours. Do 
you remember the odd ‘‘flavor” of un- HANDS UP, COLONEL wiesen! 
used china? Unless cups are freshly AH WANTS THAT $5000 IN _ 
scalded and immaculate that flavor does GOLD Yo' GOT IN Yo’ SAFE— 
persist, even in homes of fastidious 
cleanliness. 

Some of the reasons for really good 
talk and a goodly amount of pleasure 
at a small tea lie, I believe, in fol- 
lowing small tricks. The hostess has ex- 
erted herself to prepare in advance for 
the coming of her guests. She arranges 
chairs in comfortable groups, she ar- 
ranges lights and windows, curtains and 
flowers. Her fire burns cozily in winter, 
and in summer the shade is cool and 
inviting. Her food is bountiful and of 
many kinds, simple but really good. 
She always remembers introductions 
and is always most informal. Since she 
is thinking of her guests and not of 
herself, she has no time to be self-con- 
scious and consequently awkward. The 
stage is set pai then, for a tea. 
Tea time is ideally a time of relaxation, 
rest, and conversation, cozy, calm, and 
utterly delightful. To me, it is the very 
loveliest time of day. I like a tea party 
better than any other party, and I be- 
lieve that most persons do enjoy it tre- 
mendously. A cup of good tea with a 
bit of toast and marmalade, with a good 
friend in a pleasant atmosphere, has a 
very special charm for most of us. 











HERE, YOU RASCAL-) 
YOU'LL PAY DEARLY } 
FOR THis! ra 










NEVER MIND THE 
COMPLIMENTS. 








































AH'LL BE THERE INA 
MINUTE, AUNT JEM 


IT SUAH DONT SEEM 
RIGHT - TO ROB YOU 
AND EAT YO' 
PANCAKES, TOO--- 
BUT WHAT FLAVOR! 
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BREAKFAST ¥ 
IS SERVED, PP 













A LIKEABLE 
SCOUNDREL. 




















GOT TO TASTE HER 
FAMOUS PANCAKES! 



















COLONEL, AH'M A 
SENTIMENTAL FOOL. 
A FAIRLY ELABORATE TEA AH CAN'T ABUSE Yo’ 


Chicken Salad Sandwiches on anh ae AH PROFESSION. 
Tomato Aspic Sandwiches PROMISE TO 
Pimiento Cheese and Pecan Sandwiches 
Cream Cheese and Fresh 
Red Raspberry (or Raspberry Jam) 
Sandwiches 
Date and Nut Sandwiches 
Tiny Hot Orange Muffins 
Ribbon Sandwiches 
Tea Coffee Salted or Spiced Nuts 
Petits Fours Almond Cookies Mints 
Sherbet Frozen in Paper Cups or 
Served in Glasses (may be omitted) 


AH'LL PROMISE, GOODBYE, COLONEL, THANK AUNT 
SUH. YO' A JEMIMA'S FAME AND SKILL AS A 
GENTLEMAN IN COOK—THAT AH'M LEAVIN’ 
SPITE OF YO'— ONLY WITH MAH HORSE. AH'LL 
NEVER FORGET THOSE WONDER- 
FUL PANCAKES ~NEVER! 

























@ Today, you too can have these marvelous pan- 
cakes! Aunt Jemima’s Pancake Flour—ready-mixed 
—contains the same famous ingredients she used. 
Four flours—rice, rye, corn and wheat—give Aunt 
Jemima Pancakes their lightness and tenderness—as 
well as that old-time plantation flavor. Just add 
milk or water to the flour—stir and bake. Delicious 
pancakes every time! Try them! The Quaker Oats 
Company, Chicago. 


SIMPLE TO PREPARE AND TO SERVE 
Orange Toast 
Cream Cheese and Chives Sandwiches 
Avocado Sandwiches 
Crab Sandwiches 

Minced Olive and Walnut Sandwiches 

Cocoanut Kisses Tiny Drop Cookies ; 
Aunt Jemima 
Fondant Stuffed Prunes Pancake Flour in the red Name eS ae 


package—Aunt Jemima for : 
Tea and Coffee (Hot or Iced) Re a EA Ai Riga eo re a le ee eee 


FREE To get a trial size package of Aunt Jemima Pancake Flour 

together with recipe leaflet, just fill out and mail the coupon below. The 

Quaker Oats Company, Dept. V-18,525 Market St., San Francisco, Calif. 
0 Pancake sample 0 Buckwheat sample 
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Here’s a NEW Dessert 


—easily and quickly prepared 


@ If you haven’t yet served KRE-MEL, you are missing 
the dessert treat that thousands are acclaiming the ‘““PER- 
FECT DESSERT.” 


@ Kre-Mel—America’s New Dessert—is a blend of the 
finest ingredients. It’s smooth, rich and delicious—yet 
all FOOD VALUE—a perfect dessert for all the family. 
Because you use milk to prepare it, Kre-Mel Dessert is 


especially good for the children. 


@ Kre-Mel contains Dextrose, one of the basic sources of 


body energy. 


@ There are three tempting flavors to choose from— 
Chocolate, Vanillin and Caramel. Why not try a package 
of Kre-Mel for tonight’s dessert? You will enjoy its fine 
flavor, wholesomeness and appetite appeal. Your grocer 
has Kre-Mel. 








@ KRE-MELis made by the Corn Products Refining Co., 
makers of MAZOLA SALAD OIL, KARO SYRUP, 
ARGO CORN STARCH and LINIT. 





servings 


package 


per 























Ways of 


Duck & 
Six Recipes 


Have you a hunter—a successful 
one—in your family or your neighbor- 


| hood? If you have, we know that the 


annual argument as to just what is the 
very best way to cook ducks and quails, 
and perhaps even wild geese, is waxing 
loud and fervent in your family group. 

From one of the outstanding host- 
esses of Modesto (and we know by glad 
experience that there are many such in 
that city) come these recipes for pre- 
paring game birds in unusual, and un- 
usually good, ways. 

Take quail, to begin with. Quail may 
be fried like chicken, but if you want 
to serve something different and at the 
same time delicious, try this recipe. 


QUAIL SUPREME 


Dress the quail as you would chicken, 
leaving the birds whole. Rub inside and 
out with fine salad oil, sprinkle with 
salt and pepper, then stuff full with 
chopped celery, bell pepper, onion, and 
carrot, with a tiny bit of minced garlic 
added if no one objects. Make a French 
dressing of one tablespoonful of vine- 
gar to five tablespoonfuls of salad oil, 
with one-fourth teaspoonful of A. 1. or 
Worcestershire sauce and two teaspoon- 
fuls of tomato catsup added, and of 
course salt and pepper to taste. Put a 
teaspoonful of this dressing inside each 
quail, and place the birds in an open 
roasting pan. Preheat the oven for ten 
minutes, having the control set at 550 
degrees (extremely hot, if you haven't 
the automatic oven control). When very 
hot put in the birds and let cook for five 
minutes ; then pour some of the French 
dressing over the breast of each bird 
and cook for ten minutes. Baste again 
with the French dressing, place a short 
strip of bacon on the breast of each 
bird and put back to cook five minutes 
longer. The oven should be kept at 550 
degrees for the whole time of cooking. 
Remove the stuffing and serve the quails 
on small, thin rounds of toast, pouring 
a bit of the hot French dressing from 
the pan over each. 


WILD DUCK (RARE) 


Do not cook duck for at least a day 
after killing, or it will be tough. Clean 
and dress as usual, being sure to cut 
out the oil sacs above the tail. Into each 
large duck put two kernels of garlic, 
slashed (one kernel will be sufficient 
for a small duck), then fill the cavity 
tightly with celery leaves and onions. 
Preheat the oven as hot as possible (set 


SUNSET 


ela teeceaeacimiicecaaiaaaa 








the « 
put i 

an. 
eed 
direc 
for { 
mini 
Fren 
over 
back 
utes. 
thro 
whic 
mini 
befo 
garn 
lemc 


kettl 
pour 
one | 
sizec 
of gi 
a fev 
dove 
ougl 
not | 
Add 
two 
cut 1 
Cove 
then 
judg 
AT 
tinue 
cook 
mak 
three 
table 
one ( 
into 
fore 
of c 
taste 


ing, 
ware 
one 
garli 
leavi 
ous 
Pou: 
to 
dow 
the 
seve! 
ture 


lid, 


NO’ 


= ee 





Cooking 


Quail 


Worth S. aving 


the oven control at 600 degrees), then 
put in the ducks, in a dry, open roasting 
pe Let roast for five minutes, then 

aste with French dressing prepared as 
directed above for quail; put back again 
for five minutes in the case of teal, ten 
minutes for sprig; then baste again with 
French dressing, place a strip of bacon 
over the breast of each duck, and put 
back into the oven again for five min- 
utes. Keep the oven heat very high 
throughout the entire time of cooking, 
which is fifteen minutes for teal, twenty 
minutes for sprig. Remove the stuffing 
before taking to the table, and serve 
garnished with slices or eighths of 
lemon dipped in paprika. 


STEAMED DOVES 


In a Dutch oven or heavy aluminum 
kettle with tight lid melt one-eighth 
pound (half a cube) of butter, and add 
one bell pepper, chopped, two medium- 
sized onions, sliced, and one large clove 
of garlic, chopped fine. Let cook gently 
a few minutes, then put in ten or twelve 
doves which have “ie cleaned thor- 
oughly, arranging them so that they are 
not more than two deep in the kettle. 
Add two cupfuls of boiling water, and 
two slices of bacon which have been 
cut into small bits and fried light brown. 
Cover and cook slowly for an hour, 
then add salt and pepper to suit your 
judgment, and one tablespoonful of 
A. 1. or Worcestershire sauce, and con- 
tinue cooking, adding more water as it 
cooks away. When the doves are tender 
make a thickened gravy by browning 
three tablespoonfuls of flour in two 
tablespoonfuls of butter, and adding 
one cupful of milk. When smooth, pour 
into the kettle with the doves. Just be- 
fore taking up add one tablespoonful 
of catsup and sherry wine to suit your 
taste, Chicken may be cooked this way. 


WINE GOOSE (WILD) 


Cut wild goose into pieces for stew- 
ing, and put the pieces into an enamel- 
ware pan, or a crock or glass bowl. Add 
one large onion, sliced; five cloves of 
garlic; one dry red pepper; four bay 
leaves; five whole cloves, and a gener- 
ous amount of salt and black pepper. 
Pour over all sufficient claret or sauterne 
to cover, cover with a plate and weight 
down to keep the meat submerged in 
the liquid. Let stand twenty-four to 
seventy-two hours. Turn the whole mix- 
ture into a kettle with a tight-fitting 
lid, and add two tablespoonfuls of dry 
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ERE’S why Heinz Tomato 

Ketchup outsells all others 
—not a single precious hour 
is wasted in getting the fresh 
sauce ready to seal into bottles. 
When the tomato fields are 
scarlet with red-ripe Heinz- 
bred fruit, the crop is picked, 
cooked, seasoned and bottled 
—all within a few hours! The 
Heinz kitchens are located right 





at the fields. And now the new 
pack of Heinz Tomato Ketch- 
up and other tomato prod- 
ucts is ready at your grocer’s. 
Row on row of ruddy bottles 
and stout tins are packed with 
flavor, fragrance and spicy, 
appetizing goodness. Order a 
generous assortment now. 

H. J. HEINZ COMPANY Y 


PITTSBURGH, U. S. A. 
TORONTO, CANADA*LONDON,ENGLAND fLzn 


HEINZ com” KETCHUP 
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Peete TAPIOCA 


..yet it costs less! 


Here's a recipe for a grand dessert any day: 
Albers Instant Tapioca, fresh or canned fruit from 
your cupboard shelves, a dash of imagination and 
a few minutes of preparation! Easy — of course! 
And better because prepared with a better tapioca 
— Albers Instant Tapioca! It's pearly, smooth! 
Never hides the fruit flavor. Makes fluffier cream 
desserts, too. Costs less. At your grocer’s in a new 
package with see-the-product cellophane window. 


Albers 


TAPIOCA 


Seven Tapioca Treats! 

FREE a Seven tempting new recipes that you will 
@ enjoy. On convenient cards to fit your 

recipe file. Cellophane wrapped. Send this coupon. 

MARY BLAKE, Carnation Company 

1042 Stuart Building, Seattle, Washington 























Helping Hands 
in the Kitch 







For only ten cents 
ou can keep your 
ands soft and white 

- . « by buying a 

Gottschalk’s Metal 

Sponge. Every tiny coil 
of this special bronze alloy is a helping hand in 
the kitchen. Some housewives prefer Gottschalk’s 

Hand-L-Mop, others the Kitchen Jewel or the Bronze 

Ball. All are efficient labor and time savers. 


The BRONZE BALL 


On sale at hardware, grocery and department 
stores; or direct for ten cents. Metal Sponge Sales 
Corporation, Lehigh Avenue and Mascher Street, 
Philadelphia—1499 Market Street, San Francisco 


Gottschalk’s 


METAL SPONGE 











mushrooms which have been washed 
thoroughly. Let simmer slowly for one 
and one-half hours, then cook briskly 
until the meat is tender, adding no 
water unless it is absolutely necessary. 

Wild duck, rabbit, and venison may 
be prepared in this same way. 


WILD GOOSE STEAKS 


Skin young wild geese and carve the 
breast meat from the bone. Flour the 
meat thoroughly and fry in very hot 
bacon fat four minutes to the side, turn- 
ing twice, then cover the frying pan, 
reduce the heat, and let steam five min- 
utes longer. Serve with crisp bacon slices 
and quartered lemon dipped in paprika. 


WILD RICE 


Wild rice is delightful served with 
wild duck, goose, or quail. To prepare 
it, pick over and wash thoroughly one 
cupful of the rice and let it soak three 
hours in cold water to cover. Put into 
a double boiler with one tablespoonful 
of grated onion and three-fourths to one 
teaspoonful of salt, and let steam half 
an hour, then turn into a colander and 
pour boiling water through the rice; 
set the colander over boiling water and 
let steam ten minutes longer. Stir with 
a fork to separate the kernels. Turn 
into a hot serving dish, dress liberally 
with butter and serve at once.—G.A.C. 


Thanksgiving Day 


Tank you, God, I’ve found my 
home. 

You know how I’ve wandered 

’Round about this odd old earth of 

Yours 

For countless ages, so it seems, 

And dreamed, and thought, and 

planned, 

As a wanderer often does, 

Of a place beyond, past one more hill, 

That I would know was mine. 


I thought my dreams were idle 

And scoffed at my foolish plans. 
There is no place for a lonely tramp. 
You know how I passed them by, 
One by one, and year after year— 
The quiet dullness of an English lane, 
The babel and clatter that’s Singapore, 
The land of the dusky moonlit pyr- 
amids, 

And the vine-choked tropics—none 
was mine. 





But, Lord—when I looked down here 
From that dawn-tipped peak, just 
yonder, 

The one that watches over all of this 
Pungent desert, sleepy, gray— 
Guardian cactus, angel-tall 

And rolling distance, all in peace— 
Why, Lord, I knew. I knew! 

Thank you, God, I’ve found my home. 





—ALISON WHITE, Vail, Arizona. 





T) hey never say NO 
TO HER INVITATIONS 





Peep into her kitchen. You'll see 
the A. 1. Sauce bottle prominently 
on view. She knows that rich, savory 
A. 1. makes her salads more piquant, 
gives a stimulating va- 
riety to her sandwiches, 
uum) makes a thousand foods 
taste better... Try A. 1. 
yourself. How it brings 
out the true flavor of 
steak! Makes soups more 
interesting. Improves to- 
mato juice. Recipes with 
every bottle. 

FREE: Write Department S-11 

for a trial bottle of A. 1. 


G. F. HEUBLEIN & BRO. 
HARTFORD, CONNECTICUT 


Aol zz: 


A HEUBLEIN PRODUCT 
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THE ORIGINAL THICK SAUCE 
t 
t 








RELISH THAT MAKES 
FOOD TASTE BETTER 





























Make these Gorgeous 
BUTTERFLYzKRAFT 
PICTURES (Glowing Glass) 


28 designs—flowers, birds, colonials—are on glass 
ready to be colored. Anyone can make them. Ideal 
for gifts or to make and sell. Catalog Free. 
SPECIAL—To introduce But- 
terfly-Kraft we offer a limited 
number of complete outfits con- 
taining 7 asstd. pictures, colors 
and accessories to a value of 
$5.00 for $3.25. Sent express 
collect. 


SIDLO STUDIOS 
P. O. Box 1079 
San Francisco, CAtir. 
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Book Reviews 


(Continued from page 17) 


says what he has to say in forthright | 


style. Brilliant? Always. Mocking? Not 
often. Disagree with his cold intellect ; 
shudder at the antiseptic approach to 
life's problems ; take issue with his defi- 
nition of theology (“that mechanism 
or device which enables one to do in cold 
blood what he could otherwise only do 
in hot blood’) ; question his analysis 
of Nationalism as something based on 
the most dangerous of passions, vanity, 
and hate; scoff at his belief that our 
too-specialized civilization can learn the 
lesson of human wholeness from primi- 
tives—sgnore him you cannot. He 
probes adroitly. Beyond the Mexique 
Bay is stimulating, provocative, an ex- 
ercise in mental shadow boxing. Al- 
dous is the son of the famous scientist, 
Thomas Huxley. 

I am suddenly aware that the list 
thus far includes not a single novel. Let 
me hasten to put down Woman of S pain 
(Houghton Mifflin, $2.00), by Scott 





O'Dell. Most novels of early California | 


seem theatrically redundant with man- 
tillas, guitars, patient priests, and clink- 
ing spurs. Woman of Spain is a grand 
exception. It sweeps along with sympa- 
thy, kindness, and a fervent regard for 
the everlasting dignity of toil. I dip into 
its pages often and never fail to find 


refreshment. Mr. O'Dell is a young | 


writer of extraordinary promise. 
Another book which reads like a 
novel is A Child Went Forth (Gotham 
House, $3), autobiography of Helen 
MacKnight Doyle, M. D. Those letters 
after a woman’s name have long since 
ceased to amaze, but in the days when 
Dr. Nellie studied medicine they were 
an anomaly. I said “reads like a novel” 


advisedly. It would be difficult to find | 


in current fiction a more poignant ac- 
count than that of the author’s child- 
hood. How she longed to love her 
father! But he—brusque, selfish one— 
loved only himself, and always there 
rose between them that wall of separa- 
tion which never melted. Others have 
written of San Francisco’s gay nineties ; 
others have written, with ink that does 
not fade, of the Bishop country; it re- 
mained for Helen Doyle to lend deli- 
cacy and subtle charm to the hard pro- 
fession of being “lady doctor’ in the 
early days. 

The part women played during pio- 
neer days has not been oversung. How 
much they contributed, with their hot 
meals and geranium slips, time is be- 
ginning to tell. The Wades were sol- 
dier folk; Louisa’s mother wanted to 
plant roses and settle down. “You 
can’t make roses grow in this soil,” 
they told her. “I'll make them grow,” 
she said quietly. The famous Alamo 
Ranch with its riot of bloom resulted. 

Traders to the Navajos (Houghton 
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Build Strength, Health and Energy 


with what they need for de- 
veloping husky bones and sturdy 
bodies. 


Honey Maid Grahams always 
reach you crisp and crunchy, be- 
cause they’re baked in one of our 
nearby Pacific Coast bakeries and 
wax-wrapped to preserve their 
original oven-freshness. Save by 
asking for the thrift-size green 
package. 


When your youngster grows up, 
you want himto beachampion... 
if not in football, in other walks 
of life. And Honey Maid Grahams 
will help build that strength and 
energy on which success is based. 


Honey Maids are tasty, golden- 
squares of nourishment... baked 
from selected graham flour and 
sweetened just right with pure 
honey. They provide children 


“Uneeda Bakers” 


Ffoney Maid 


U S PAT OFF. 


Grahams 


NATIONAL BISCUIT COMPANY 
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LET TOASTMASTER ENTERTAIN ‘EM! 


SWANKY! «+. USEFUL ’ eee CLEVER ’ ece NEW ’ 


Just set this new Toastmaster Hospitality Tray 
before your guests the next time you entertain 

. - whatever the occasion. Then watch the fun! 
Golden brown toast pops from the Toastmaster, 
each slice timed to perfection. Then, from the 
well-filled dish of tempting spreads a topping of 
cheese or jam, or a whittle of sausage. Every- 
body’s happy . . . and hungry. 

Only Toastmaster can put on a party like 
this, for it makes perfect toast every time . . . for 
anybody. Only Toastmaster has the patented 
Flexible Clock that pops up the toast, shuts off 
all current, and does it over and over again as 
fast as you wish. 

See the NEw Toastmaster and Hospitality 
Tray ... today! It’s a perfectly gorgeous com- 
bination—easily the sensation of the year. It’s 
something you must have for modern living. 
And, remember, it’s brand new! Your dealer 
has just received his stock. And is he pleased! 
There’s a surprise in store for you, too. 





WATERS-GENTER CO., MINNEAPOLIS, MINNESOTA 


The 1935 TOASTMASTER and 
HOSPITALITY TRAY 


A Product of McGraw Electric Company 


TOASTMASTER AND HOSPITALITY TRAY — Complete with the new 1935 2-slice Toastmaster, $21.00. The Hospitality 

Tray and Accessories only, $8.50. The 2-slice Toastmaster, alone, $16.00. T: in gl ing Chromium. Glassware, 

crystal-clear. The Tray and custing block are available in a choice of walnut, mahogany, or sycamore finishes. Write 

to Waters-Genter Company, Department 1114, Mi polis, Mii for “TOAST-AND-THINGS” . . . a beautifully 
illustrated booklet of ideas for all kinds of parties, which every hostess will use frequently. 











Mifflin, $3) is an inspiring account of 
two families who pushed West. The 
Wetherills were Quakers, men of peace, 
shaped to gentleness, and God-fearing. 
Louisa Wade, born in the Comstock 
country, married John Wetherill, and 
they went to live among the Navajos 
and hostile Piutes. Mrs. Wetherill was 
so resourceful and kind that they came 
to call her Asthon Sosi (‘‘Slim 
Woman’) and shared with her tribal 
stories and secrets. Her husband is the 
well-known archeologist and ethnolo- 
gist whose explorations into the Mesa 
Verde country have contributed so 
much to our present knowledge of cliff- 
dwellers. Anyone who thinks these 
times “hard” will draw strength from 
this true story. It is written by Frances 
Gillmor and Mrs. Wetherill. 

In the realm of belles lettres there 
is Robinson Jeffers, by Lawrence Clark 
Powell (Primavera Press, $3.50). Mr. 
Powell avers that Jeffers is more read 
about than read. Well, if other appre- 
ciators write such satisfying prose, small 
is the wonder! This critical essay of 
California’s noblest poet (does that 
raise protest?) includes enough canapé 
snatches of Jeffers’ works to urge one 
to further inquiry. For instance: 


"The heads of strong old age are beau- 
tiful 
Beyond all grace of youth. They have 
Strange quiet, 
Integrity, health, soundness, to the full. 
They've dealt with life and been at- 
tempered by it.” 


This quotation shows Jeffers in a 
gentle mood. Most of his poetry is vio- 
lent, and deals with perversion, cruelty, 
and other primitive passions. Mr. Pow- 
ell believes that the Carmel master 
needs an expositor, even as Browning. 
Certainly his poetry is not to be sub- 
stituted for an after-dinner smoke or 
foursome of bridge. ‘Because of his 
gifts as story teller . . . Jeffers is able 
to fuse . . . (all) into a beautiful 
whole.” Would our leisure be keener 
if more persons collected words as a 
hobby? I think so. One prolific source 
of supply would reside in Jeffers’ few 
published works. 

“Rugged Americanism’ has not 
blown up in spite of political mouth- 
ings and the bombast of disloyalists. 
Character is forged by adversity and 
intelligent courage, and the day of fin- 
ing has been before, is now, and will 
be yet again. Surely that is the message 
of our ‘best’ western books. From 
every port there issue the noises of fear, 
suspicion, greed, human hunger. Not 
pretty sounds, these adverse currents 
pounding at the rock of “rugged Amer- 
icanism.” I wonder if they will not 
eventually break themselves against it. 
However terrifying the detonations, the 
rock remains. “So be it,” say we all. 
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Tus month we inaugurate the SUNSET Home 
Building and Modernizing Department, a page on which we 
shall discuss new ideas in western home building and deco- 
rating, together with building discoveries sent in by SUNSET 
readers. First of all, a few words about the house pictured 
here—the home of Mr. and Mrs. Gerald Marsh in Berkeley, 
California; Frederick L. Confer, Jr., architect. The problem 
was to place a house on an extremely small lot, which the 
architect has skillfully done by including the garage and 
garden in the plan of the house itself, thus entirely encom- 
passing the city lot with the walls of the house. By studying 
the floor plan, the arrangement is made obvious. Construc- 
tion is a combination of whitewashed brick and wood, a 
symphony in white with touches of deep green. 

For such a house, puncheon floors would be appropriate. 
In this connection we pass along a letter from Janna Bur- 
gess of Duval, Washington, which tells how the puncheon 
floors in their ranch house were made. This is her story: 
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When we built our western ranch house, my husband said: 
‘What I should like to have in the living room is a puncheon 
floor. It is the only kind of floor that will be in keeping with 
our huge fireplace, the beamed ceiling, and the plank doors 
with thumb latches.” 

I agreed, adding that it would make a perfect background 
for my oval braided rugs and would contribute to the air of 
informality which we wanted to achieve. My idea of a punch- 
eon floor was merely that it was made up of boards of ran- 
dom widths laid in an irregular pattern. My husband enlight- 
ened me further on the history of such floors. In frontier 
communities far from planing mills, floors were made ot 
rough planks that had been whip-sawed or hand-adzed. 
These crude floors had cracks that ultimately were filled with 
hard-packed dirt. 

So that was a puncheon floor, authentically early Ameri- 
can, to be sure. But we hardly wanted a rough, splintery 
floor with dirt-filled cracks. Our (Continued on page 42 








THE DECORATIVE FINISH SUPREME 


For Woodwork, 
Furniture or 
your Automobile! 


PROVEN BEST BY 
SCIENTIFIC TEST 


Here's what the famous Smith- 
Emery Testing Laboratory, San 
Francisco, found out about 
CIN-DEK 


1 CIN-DEK goes further... has 21% to 
@ 48% greater coverage than ordinary 
enamels! 


2 One coat of CIN-DEK will do the work 

® of two coats of ordinary enamell 

3 CIN-DEK levels perfectly. Even coarsest 
= brush marks smooth out in a few minutes. 

4 CIN-DEK brushes freely over any sur- 
@ face. 

i CIN-DEK can be applied over any sur- 
8 face without "lifting" the old finish. 
6 CIN-DEK has an extremely high gloss, 

= attested by the Ingersoll Glarometer! 


7 Boiling water has no effect upon 
= CIN-DEKI 


8. Hot dishes do not damage CIN-DEKI 


9 Ink, meat blood, acids and gasoline 
®@ leave no stain; do not harm the high 
gloss finish! 


10 No soap or cleaning compound was 
® found strong enough to discolor CIN- 
DEK or dull its gloss! 


1 1 CIN-DEK is extremely flexible; resists 
® abrasions; will not crack, chip or peell 


12 Dirt cannot penetrate the tough film 
a 


of CIN-DEK; wipes off easily; no scrub- 
bing required! 


Do not ask for just "Enamel." Go to a PABCO 
Paint Dealer .. . and get CIN-DEK, The Deco- 
rative Finish Supreme! 


e 
THE PARAFFINE COMPANIES, INC. 
San "Francisco Los Angeles Oakland 


Portland Seattle 452 
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BUILDING 


chief problem, then, was one of adap- 
tation. 

First, we sought our boards. For our 
simple and inexpensive house we used 
fir wood trim and flooring throughout, 
so we asked the lumberman for two- 
inch fir flooring, some of the boards to 
be six inches, some eight inches, and 
some ten inches wide. He had never 
heard of such a thing and suggested 
oak flooring, much beyond our pockets 
and out of harmony with our particu- 
lar house. 

By inquiring about, however, we fi- 
nally found a millyard that had a pile 
of rough planks of the right thickness 
atid widths. These planks had been 
lying in the yard for two years and 
hence were thoroughly dried. Many of 
them were slash-grain, but so well 
dried that there was no danger of their 
furring. We asked the lumberman in 
sorting it to leave in all the pieces that 
had tight knots. We then had a plan- 
ing mill plane the planks on all sides, 
and tongue-and-groove them. 

The tongue-and-grooving would give 
us a tightly laid floor but no cracks. 
Our problem was to get the effect of 
cracks and at the same time have 
snugly fitting planks. This we achieved 
by back cutting the upper lip of each 
board with a plane for three-sixteenths 
of an inch. The ends of the boards we 
cut the same way. Thus the laid floor 
had cracks three-sixteenths of an inch 
wide and about two-thirds of an inch 
_~ Below this the tongue and groove 
made a tight joint. These planks were 
laid as all our floors are with a founda- 
tion of shiplap covered with heavy in- 
sulating paper. The floor was nailed in 
the usual way, but to carry out the pun- 
cheon floor idea we obtained bronze 
ten-penny nails, which we drove in at 
the ends and at intervals in the wide 
boards so that the heads showed. We 
next rented an electric sander, and two 
men spent one long day polishing the 
laid floor as smooth as sand and power 
could make it. 

Now for color. We used linseed oil 
with a little burnt umber in it for color- 
ing. This we applied cold with a brush, 
allowing the planks to color unevenly, 
but achieving a light, rich brown with 
an interesting pattern of knots and 
rain. 

And now finally for the crack filler. 
We tried pouring deck pitch, but found 
that so brittle that in scraping the 
cracks level, we made black smears on 
the floor. This could be used, however, 
if one wanted to sand-scrub the floor 
afterward just as a sailor holystones a 
deck. Ordinary wax seemed too soft a 
filling, but we decided that it was wax 
we must use. We began inquiring 
about the degrees of hardness of vari- 
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OW, all Mayflower Wall Papers come 
with Washtex Finish which cleans 
beautifully, keeps fresh-looking. Featured in 
model homes at World’s Fair. Many May- 
flower patterns cost only a few cents a roll 
—hang smoothly, wear wonderfully and 
have Duofast colors for long-lasting charm. 
Name is on each selvage. Send for colorful 
new free decorating book—then 
see your wall paper man. Use 
coupon—paste on 1¢ postcard. 


MAYFLOWER 
WALL PAPERS 


+ MAYFLOWER WALL PAPERS, - 
! Dept. S, Rogers Park Station, Chicago, Ilinois 
Send, free, ‘Mayflower World’s Fair Wall Papers.” 


Name. 
State 


Address 
© 1934, MayHower Wall Papers 
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BUILD YOUR FIREPLACE AROUND A 


SUPERIOR HEAT CIRCULATOR 
OR MODERNIZE YOUR PRESENT ONE 














Enjoy the glow and comfort ofan open 
fireplace with furnace efficiency. 

It circulates warm air to far corners and 
adjoining rooms... 
maintaining an even 


temperature. 

Burns Coal, Wood 
or Gas 
SMOKELESS 
OPERATION 
Building new C] 

fireplace 





Remodeling ie] 
present one 


Fill in and Mail for Information 


SUPERIOR FIREPLACE COMPANY 
1046 SOUTH OLIVE ST. 
Los Angeles, Calif. 
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BUILDING 


ous waxes, and then began experiment- 
ing with mixtures, melting the stuff in 
an old five-gallon tin can set on the 
kitchen range. What we wanted was a 
filler that would have adhesion, would 
have flexibility for expansion, would 
be hard enough not to pick up on 
shoes and furniture, and would give 
color contrast to the floor. Our ulti- 
mate mixture contained carnauba wax, 
beeswax, paraffin, resin, linseed oil, and 
color. The carnauba wax is hard, brit- 
tle, and grainy. Resin is hard and 
smooth, beeswax soft and somewhat 
sticky, paraffin medium hard and slip- 
pery. The linseed oil served as binder 
and softener. Since we experimented as 
we went, we know only approximately 
the proportions used. For the eighteen 
pounds that it took to fill and finish 
the sixteen by twenty-four-foot floor 
area, we had about nine pounds of 
beeswax, four pounds of carnauba wax, 
three pounds of paraffin, one pound of 
resin, and a quart of linseed oil. 

We heated the mixture to liquid 
form, made a pouring instrument out 
of an old tin can with one side bent 
into a sharp point and a long wooden 
handle attached to the other side. We 
poured the cracks rounded full and 
then scraped them flush, at the same 
time scraping up any that had spilled. 
Finally we waxed and polished the 
whole floor, making an even finish. We 
have used it for over a year now with 
no attention except dusting, and it 
looks just as we wanted it to look — 
informal and cozy. 


Do’s and Don’ts 
For Home Builders 


Ane you planning to build? If so, 
you may find some of these ‘‘Do’s” and 
“Don’t’s” useful. A carpenter who has 
worked on every type of western home 
fromthe humblest to the finest, and has 
built several of his own, compiled them 
for use on his next one. You may not 
agree with all of them but he had a rea- 
son for each one. 

First, grade the lot before even stak- 
ing out your house. It is easier, simpli- 
fies the building and landscaping labor, 
and is more satisfactory. 

Have the foundation trenches thor- 
oughly settled before pouring the foun- 
dation, to avoid plaster cracks. 

Don’t hire cheap mechanics. Get the 
best in the land. It pays in the long run. 

Have a definite price for a first class 
job on every item such as painting, wir- 
ing, plumbing, cement work, etc. 

Figure an adequate sprinkling system 
in all yards as part of the plumbing. 
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Ruth got word her 


Mother-in-law was coming! 










I'm so upset! Jim’s 










mother will be here in 






an hour. I’ve scrubbed 






Don’t worry. 
my linoleum but it still | you canmakeit 
beautiful in a 


few minutes. I’Il 





looks terribly dull and 






dingy. 






run out and buy some 
Johnson’s Glo-Coat. 












Why, this is 
no work 













have to rub it. Just 
spread it over the sur-}, 












It's marvel-}; 
ous! The Glo- 
Coat dried 














aughter, wal 
your linoleum 














I'd like to is beautiful! 
hear the You’reawon- 
compliments derful house- 
you'll get on keeper, dear! 
this floor— Py 
but I must run | 






11 along now. 














No Rubbing! No Polishing! 


Don’t worry about dingy floors. Johnsons 
Glo-Coat will make them beautiful in a 
few minutes time with practically no 
work. Glo-Coat shines as it dries, giving 
a bright protective polish that keeps 
floors clean. Send 10c for trial can— 
(enough for a small kitchen or bathroom). 


BY THE MAKERS OF JOHNSON’S WAX 













S. C. Johnson & Son, Inc., Dept. C11, Racine, Wisconsin 
Enclosed is 10c. Please send me frial can of Glo-Coat. 


Name 





Address. 











State 











| City on 
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PERFECTION ROOM 
HEATER GIVES 10 TO 12 
HOURS OF COMFORT 
from a gallon of kerosene 
A Perfection Room Heater will give those 
extra degrees of warmth that change shivers 
into comfort. Carry it to bathroom, bed- 
room or living room. Firelight models have 


fire-bowl of Pyrex brand glass. Others, all- 
metal. Choice of finishes at moderate prices. 


For large capacity stove-heating, see Superfex 
Heat-Directors and Radiating Heating Stoves. 


PERFECTION STOVE COMPANY 
7702-A Platt Avenue, Cleveland, Ohio 
portable 


Od burning 
ROOM HEATERS 








BUILDEAG 


Figure the planting as part of the 
building expense. 

Figure awnings in original contract 
so you will not put off buying them. 

Don’t put fancy ‘‘flubdubs” on the 
roof. Keep it as simple as possible to 
avoid leaks. 

Be sure to have the house wired with 
wire heavy enough to accommodate all 
the electric appliances one might wish 


| to use. 


Put at least one double electric out- 
let on each wall in every bedroom, liv- 
ing room, and dining room, if possible. 
Thirty-two inches from the floor is a 
convenient height. 

Every electric fixture must be ope- 
rated from a wall switch. Avoid freak 
switches on fixtures. 

Don’t put light over mirror in the 
bathroom. Put one light and one plug 
on each side of the mirror. 

Have a ventilator in the ceiling of 
the bathroom. 

Make clothes closets larger. What- 
ever you've planned, make them larger. 

Don’t be too stingy with kitchen and 
service porch. 

Don't have a front door, or any other 
door, exposed to the weather. 

Avoid having too many doors in the 
living room. The fewer the doors, the 
cozier the room and the better the fur- 
niture arrangements.—L. MorTON. 


Look Out 
For Termites 


Newcomers to the West must be 
warned repeatedly to look out for ter- 
mites. Professor W. B. Herms of the 
University of California volunteers the 
following information on the subject: 

The wood superstructure of build- 
ing should be well above the ground. 
No wood in any building should be 
placed closer than eighteen inches to 
the ground, thus facilitating proper in- 
spection and control when necessary. 
Capping all foundations below the 
woodwork with a non-corroding metal 
shield, such as copper or zinc, also is 
recommended. 

For all foundation timbers, particu- 
larly those coming in contact with the 
soil, only wood that has been adequately 
treated with a chemical toxic to ter- 
mites, such as transparent penetrating 
creosote, should be used. Timbers 
should be pressure treated, or open-tank 
treated; brush or spray treatment is in- 
adequate. 

Other preventive or contro] meas- 
ures include filling all cracks and crev- 
ices in concrete foundations, walls, etc. ; 








DON'T ASK 

















YOUR HEATER 
TO BURN CLEAN 











ASK FOR 
BURNBRITE 


AMODERN FUEL 
FOR MODERN 
| HEATERS! 











SPECIAL refining re- 
moves from Burnbrite 
the impuritics common 
to Kerosenes that cause 
even the finest heaters 
to give off soot and of- 
fensive odors. 


On sale at your gro- 
cer’s and Associated 


Stations and Garages? 


ASSOCIATED OIL COMPANY 








Build a 
FIREPLACE 
that Circulates 


Extra Heat 
Will Not Smoke 


Now—a fireplace that heats every corner of the 
room and connecting rooms. Provides living 
comfort in cool spring and fall days—cuts heat- 
ing bills. Only heat required in mild climates 
and for summer camps. Burns any fuel. A 
double-walled metal form around which 
masonry is easily built. Costs but little more. 
Stocked on Pacific Coast for quick delivery. 
Write for details. State if building new fire- 
place or rebuilding old. Heatilator Co., 
Syracuse, N. Y. estern office, 923 

E. Third St., Los Angeles, Calif. 












CHEAP OIL BURNER INVENTED 


Cooks A Meal For 1¢ 
Slips Into Any Old Stove, Range or Furnace; Beats Coal or 
Wood; No Dirt or Ashes; HALF THE COST 

United Factories, 188 Exchange Bldg., Kansas City, Mo., 
have brought out an amazing oil burner which experts and 15,000 
users say beats any ever gotten out. Burns cheap oil a new way, 
without generating or clogging up; gives intense heat at HALF 
COST by turn of valve. One free to one person in each locality 
who will demonstrate and act as agent. Write quick, be first to 
learn how to end drudgery of coal and w and make big 
money, spare or full time—mail 1c postcard today. 
























The Best Curtain 
Tie-Back Holders 


MOORE 


Aluminum Push-Pins 
Hammer them in. They hold fast. 


All Hardware and 
6 for 10c Stationery Siores. 
Moore Push-PinCo., Philadelphia 
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BUETLDING 


providing ample ventilation and illumi- 
nation beneath the house structure ; pro- 
viding proper drainage of the soil 
beneath and around the structure; dis- 
couraging colonization and breeding of 
termites by removing stumps, roots, 
wood scraps, and shoring from beneath 
the building, and particularly all refuse 
wood which is in or on the ground; 
watching for swarming termites, locat- 
ing and destroying colonies; inspecting 
structures systematically and repeatedly 
at least every six months. 


Book Reviews 


(Continued from page 16) 


lasso over many of our “Wild West” | 


ranges. Enid Coulter, Ernest Haycox, 


and Robert Ormond Case are corralling | 


a lot of recognition with their western 
and adventure stories. Sheba Har- 


greaves’ pen is tipped with an arrow- | 


head, and Sabra Connor writes of the 
sea and follows the Indian trails. Sam- 
uel C. Lancaster’s illustrated tribute, The 
Columbia, America’s Great Highway, 
will be treasured for its text and art- 
istry; and Walter Meacham has just 
published a small souvenir volume, 
Bonneville, the Bold, timed to the 
Bonneville project. 


Alfred Richard Wetjen is reaching a | 


high tide of popularity with his sea 
stories, and Kay Cleaver Strahan has 
probably made the highest Northwest 
ascent along mystery story trails. Her 
summer release is The Hobgoblin Mur- 
der. 

Don Skene stands in a class by him- 
self with Red Tiger, a book with a 
punch about the ring. 

The juvenile landscape is being 
viewed with interest. Children of the 
Covered Wagon by Marty Jane Carr is 
the fall selection of the Junior Literary 
Guild, and is predestined to be a chil- 
dren’s classic. Hugh and Denis by Edna 
Becker is another artistic ‘‘juvenile,” 
while Theodore Harper’s fascinating 
stories, particularly Szberian Gold and 
Kubrik, the Outlaw, entertain both the 
younger generation and “boys grown 
tall.” 

The poets may for the present stand 
on a lofty peak by themselves for ob- 
servation in a later issue, and of course 
there are other Northwest novelists, all 
good men and true, no doubt, who are 
increasing the western book ballot. 

There are potentially great stories, 
too, yet to be told. Some day a literary 
Lochinvar will come out of the West 
and the great A nerican novel will be 
written. Meanwhile some of these 
volumes may be read with pleasure. 
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The Browns will wait until Dec. 24 















































The Smiths have already decided: 
An ELECTRIC CHRISTMAS! 














FEE MAKER?-A NEW —WHAT'S THIS? — CouLO IT BE A 
Mix A TING PAD@- A HAIR DEN RADIO ?-AN ELECTRIC RAZOR? 
ORYER?-:: ALL WOULO MAKE — CIGARETTE LIGHTER 2— SUN LAMP?:*7 
a PPY. THERE ARE DOZENS OF THINGS HE WANTS: 


































LEE 
sa BUT IF IT'S FOR LITTLE 
SISTER” HAVE YOu SEEN 
THE TOY ELECTRIC RANGES 
Sm IRONS AND THINGS? 


FOR * JUNIOR” A TRAIN 
-NO DOUBT AGOUT IT’ 

















ON’T wait until the last minute. Why not an electric Christmas 
D for yourself? It would be hard to find more acceptable gifts — 
there’s an electric appliance to please everyone—many are surpris- 
ingly inexpensive. 

And don’t forget about your outdoor tree. You should start planning 


on that now. 
Send for this FREE booklet NOW! 


Would you like help in selecting your Christmas gifts? The “House of Charm” 
booklet tells you about electric appliances—you'll get a lot of good ideas from it. 





PACIFIC COAST ELECTRICAL BUREAU, Department A-11 
501 West Street, Los Angeles 447 Sutter Street, San Francisco 


Please send me your free booklet on home electrification.1] I am particularly inter- 
ested in— Correct lighting 1] Wiring a new home [] Household appliances 1 
Re-wiring [1 A refrigerator [1] An electric range (] Outdoor lighting F 
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OUTWITTING AGE 


Modern Ways of Correcting and Pre- 


venting Age Marks 


V \ HERE did the idea start—that the 
peak of a woman’s attraction is in her 
early twenties, and that from then on 
to the end of her life is just a gradual 
decline of looks, personality, and charm? 
Fortunately, in the last few years we 
have taken youth off its pedestal, but 
judging from some of your letters there 
are still many of you who look upon 
years as a handicap rather than an op- 
portunity. Perhaps you are actually ct 





For sagging and double chin, place the hands 
on the forehead palm down, drop the head 
as far back as possible, close mouth and 
make lower jaw tense. Now bring the head 
forward slowly, and at the same time resist 
the movement with the hands. Do six times 





For forehead wrinkles, hold the forehead 
near the hairline between the thumb and 
index finger of the left hand. Then try to 
stretch the forehead downward by muscular 
effort. The hand is simply to hold the fore- 
head tight, and the stretching is done en- 
tirely by the muscular action of the forehead 


- by Barbara LENOX 


ing years older than you should because 
you feel there are no worlds left to con- 
a but aren’t you really retreating 

rom battle just when the medals are 
about to be handed out? 

In youth we find freshness, radiant 
health, enthusiasm; but often with them 
come awkwardness, uncertain personali- 
ties, and lack of poise, while the years 
bring us opportunity for charm, indi- 
viduality, graciousness. Haven't you 
known young girls who were very un- 
attractive, and who later developed into 
charming, sophisticated women? Many 
of our glamorous actresses are not 
young, and our fascinating women of 
history were heroines of many romantic 
chapters long after youth was passed, so 
let’s change our point of view about age. 
No matter what you look like or how 
many birthdays you’ve had, you can 
make yourself interesting; and as for 
wrinkles and age marks, you can pre- 
vent them indefinitely. Even if you have 
led a too-busy life and your face isshow- 
ing little sins of neglect, there are a 
great many things that can be done, 
easily and inexpensively. 

Just because your budget is an old 
meanie and allows you only a few dol- 
lars for beauty aids, don’t feel that you 
must resign yourself to ugliness. It takes 
so little to keep the skin smooth and 
clear. Recently the all-purpose creams 
have become very popular, and that is 
good news forbusy women. You cleanse, 
protect, and stimulate from one jar. 
Most of the all-purpose creams are in- 
expensive, and are really very beneficial 
for our western climate, as they are 
made of richer oils than the cleansing 
creams. Names of some of the best ones 
will be sent on request. Be sure to keep 
the skin well lubricated and protected if 
you want to prevent or correct age 
marks, and don’t forget the neck. Wind 
and sun and hard water dry the natural 
oils from the skin, so have the wit to 
replace them before the skin becomes 
too dry. 

Another effective weapon for com- 
bating age marks is facial exercise. 
Many of us are inclined to think of exer- 
cise as something for the body and not 
the face, but the neck and face can bene- 
fit from exercise in the same manner 
that the body does. Do you know what 








A figure-eight movement is helpful for exer- 
cising the upper part of the body. Stand with 
feet together, and with arms held out in front 
of you at the level of the shoulders, outline. the 
figure eight in the air with the hands and arms 


actually takes place when the skin 
wrinkles? First the muscular structure 
relaxes, and then the fatty layer under 
the skin becomes thin and does not 
completely fill it out, so that the skin 
is like a piece of silk which is not 
stretched tight and falls into creases. 
Now for the correction: We know that 
muscles anywhere in the body will be- 
come flabby if not exercised, and in 
order to correct the shrinking of the 
fatty layer we must stimulate the blood 
stream so that the tissues will be nour- 
ished. Exercise will do this for you. 
Two excellent facial exercises are illus- 
trated on this page, one for forehead 
wrinkles and the other for double chin. 

Be sure when you take facial exer- 
cises to have the skin well lubricated, 
and around the eyes take an extra min- 
ute to pat some of your all-purpose 
cream on the lid and under the eye. 
Pat very lightly, as the skin is delicate, 
but do it regularly. The results from 
facial exercises usually cannot be no- 
ticed for a week or more, but suddenly, 
if you are faithful, you will see an im- 
provement, and a very pleasing one. 
There are of course a great many more 
facial exercises than the two on this 
page, and these have been arranged 
into a daily routine for our November 
Bulletin. You may have a copy for a 
stamped envelope (Cont'd on page 48 
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O romance any more, no shining 
hours after 30, you say? 

If you feel this way, listen to what 
Frances Ingram, beauty adviser to 
women, has to tell you: 

“Do you know what a famous man of 
the theatre says? 

**4 woman doesn’t begin to be inter- 
esting until she’s 35!’”’ 

*So,”’ continues Miss Ingram, “put 
away your hopelessness, your fears. 
Look into your mirror—and take heed 
of what you see there. 

“If you see a woman who looks older 
than her years, determine that you will 
make her look younger. For you can! 

“You see, when we are young Nature 
supplies certain softening, moistening 
oils to the skin which give it suppleness, 
fineness, freshness. But as we grow 
older, Nature becomes less zealous in 
her care. 

“Then we must take a hand. We must 
supply our skin with these ‘young’ oils 
or trouble will soon show itself in fine 
lines; loose, saggy folds; crepey skin; 
dryness, roughness; coarse pores. 

“What you need for this is one com- 


VOMCEA ngramd milkweed 
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Lady. ¢ indy: 


There SZ@ are worlds 


for you to (Grguct # 


plete, constructive cream—Frances In- 
gram’s Milkweed Cream. 

“The reviving power of Ingram’s is 
just this: that it gives back to your skin 
oils, which like Nature’s ‘young’ oils, 
help to keep it fine and firm and supple. 

‘Women who use my cream say—and 
there are thousands who will use no 
other—‘Ingram’s has really restored my 


skin!’ And Hollywood stars, to whom 


Y 
| Acomplete cream 
: everything 
2 your skin 
§ needs in this 
ONE JAR 
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skin beauty has an actual cash value, 
say, ‘Frances Ingram’s Cream is all we 
need to keep our skins in perfect con- 
dition.’” 

Not only new skin loveliness, but a 
new viewpoint of life! Do you want 
these? Then ask Miss Ingram to send 
you a week’s supply of her cream and her 
treatment book—both complimentary. 
Just mail the coupon. 
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Pry um Deltah 
L’Heure de Minuit 
(Midnight Hour) 

4 oz. SIZE 00 

2 oz. 7.50 
2 ex. 750 10 
The Gift supreme 


for the woman of 
discrimination. 





Sau de Cologne 


Deltah-Minuit 
8 oz. SIZE 300 


4 oz. 1.80 
2 oz. 1.20 
Fittingly bottled in 
“crystal-polished”’ 
flacon with gold 
plated neck ond 
stopper. 













Prwder-Parfum 


Combination 


Ji0 


Designed to intro- 
duce Deltah Par- 
fum Gardenia and 
Deltah Powder to 
appreciative 
women. Powderin 
Golden Boudoir 4 

container. 4@ 





Feltah 


DeLuxe Gift Set 
Parfum Gardenia; 
Golden container 
of face powder; 
matching golden 
lipstick and com- 
pact. 


335 


@ At Drug and 
Department Stores 


—the supreme silk sifted 
face powder that women 
are talking about—in 
Golden finish metal box. 









































BE AU t% 


There are a great many beneficial 
exercises for the body, and these need 
not be strenuous or unpleasant. You 
may even exercise in bed before you 
get up in the morning by simply ying 
on your back and arching your back 
away from the bed. Make the arch as 
high as possible, then relax. Do this 
four times. Then while you are on your 
back raise your arms above your head, 
and stretch hard. Take a long, slow 
breath, hold it for a minute, then expel. 
If your anatomy runs riot in some spot, 
you will of course have to follow a 
more strenuous form of exercise, pref- 
erably a localized exercise to affect a 
special portion of the body. For the 
sake of health efficiency in these com- 
petitive times, it is a good idea to ac- 
— the exercise habit. Find three or 

our exercises that are suited to your 
requirements and follow them faith- 
fully without ever a holiday. Swim, 
ride, golf as much as possible, but do 
a few special breathing and stretching 
exercises as well. 

In between exercises it is a good idea 
to think a little about posture. You will 
look smarter and more interesting in 
your new costume if you will remember 
to stand tall—imagine that you are 
pushing up the air with the top of your 
head. This will help to keep your neck- 
line young and firm, and when you sit 
down remember to sit up, and not dou- 
ble yourself up into a veritable ques- 
tion mark. 

Charm, as we have said before, is a 
matter of expressing beauty in every- 
thing you obi walking, sitting 
down, entering a room—and it is so 
much easier to be charming and grace- 
ful if your body is in tune, flexible, 
and under perfect control. It will help 
you to be an ageless woman rather than 
an older woman. 


New Beauty 
Products 


Nail polish which becomes thick and 
unmanageable may be thinned with a 
new nail polish thinner, making it pos- 
sible for you to use your polish to the 
last drop. The price is twenty-five cents. 

With rainy days ahead it is a good 
idea to have rainproof mascara for your 
eyelashes. There is a new one made in 
a smart black and ivory metal case, 
available in brown, black, and blue. 

A new bronzy-red lipstick is hailed 
as a new lipstick trend for fall. This 


new shade is smart with greens and 
| 


browns. 

For guest rooms there is a delightful 
powder box, octagonal in shape and 
containing five shades of powder. 











© 1934, by Lenthéric 


Lenthéric Loose Powder Vanity, with Swivel Lipstick; in 
Ivory and Black Enamel,also inred orgreen and ivory .Single 
Vanity $2.50, double $3.50; Lipstick $1. Sets $3.50; $4.50 


pol vital mse 


Jewel-like accessories to constant loveli- 
ness—these little masterpieces by 
Lenthéric of Paris, hold secrets every 
woman would possess. In the Vanity, 
powder of exquisite fineness, revealing 
and exalting beauty! In the Swivel Lip- 
stick, creamy-textured rouge, accenting 
the lips with living, lasting color! 


Lenthéric 


Parfumeur 


245 Rue Saint-Honoré, Paris. 761 Fifth Avenue, New York 


AT SHOPS OF DISTINCTION 














DISCIPLINE YOUR 
COMPLEXION THE 
HOLLYWOOD WAY! 
Busy screen stars and social leaders use COLONIAL 
DAMES CIRCULATION CREAM twice weekly to rout 


all traces of skin sluggishness—beauty’s worst enemy. 


COLONIAL DAMES MASSAGE CREAM daily pro- 
vides the other essentials for effective beauty care, as it is 





a perfect cleanser and tissue cream in one. 


To introduce Circulation Cream, a regular $1.50 jar is 
included without cost with each $2.00 Massage Cream... 
for a limited time only . . . at leading stores everywhere, or 


order it sent direct, postage prepaid, from 


COLONIAL DAMES CO. 
HOLLYWOOD, CALIFORNIA 
ENDORSED BY BARBARA LENOX 








FOOD MINERALS 
FROM THE SEA 


PARKELP 
diated Kelp 


Pure Sun-Ra 
Amazingly rich in Iodine,Iron, 
Calcium and other food miner- 


pe) 


Dos ieee, als, which land foodslack. 
a s 3 omer Ba handy Shak 
est. [J lal tom: 
ay. SS 


Parkelp Laboratories, Dept. 2. San Pedro, Calif, 
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RELIEVE ACID 
INDIGESTION 
WITHOUT HARSH, RAW 





ALKALIES! 
Millions Have Found 


Faster, Surer Relief 
In New-Type Mint 


EARTBURN is distress- 
ing. But there’s no 
longer any need to resort 


to relieve a sour stomach, 
gas, orafter-eating distress. 

Strong, water-soluble 
alkalies taken in excess 





may change the stomach Fw gm completely— | 


slowing up digestion instead of helping it. 

The new, advanced, most effective and safe 
relief for acid stomach is TUMS. TUMS con- 
tain no soda or any other water-soluble alkali— 
instead this candy-like mint contains an un- 
usual antacid soluble only in the presence of 
acid. When the excess acid in the stomach is 
neutralized, the remainder passes on undis- 
solved and inert. No danger of alkalosis or 
kidney poisoning from TUMS. . 

Try TUMS—3 or 4 after meals, when dis- 
tressed. Eat them just like candy. You'll be 
grateful for the wonderful relief. 10c a roll at 
all drug stores. 3-roll carrier package, only 25c. 


beautifull fo 
GP Send stamp for postage and packing 
. 


toA. H. LEWISCO., Dept. 30-SKK,St. Louis, Mo, 
FOR THE TUMMY 





ANTACID .. 
NOTALAXATIVE 
For a laxative, use the safe, dependable Vegetable 
Laxative NR (Nature’s Remedy). Only 25 cents. 


HANDY TO CARRY 








to harsh alkalies in order | 













For all the skin 
troubles of child- 
hood. Wise mothers 
should always keep 
it on hand. 


Price 25c. Sample free. Address: 
“Cuticura,” Dept. 7K, Malden, Mass. 


Cuticura 
Ointment 


























WHY HAVE 
GRAY HAIR 


OR DANDRUFF? 


Marvelous, Positively Safe Liquid 
Works Like Magic! 


You, too, can have gloriously beautiful hair, free from GRAY 
and DANDRUFF. 

Don’tlose your job or social position due to these handicaps. 
Try the truly wonderful DOUBLE-ACTING liquid-Nourishine 
for Gray Hair and Dandruff. 

Nourishine is applied like a tonic—so easy to use. You get 
SAFE and POSITIVE results. Your hair will become soft, 
lustrous, with a natural appearing color that defies detection. 
Nourishine is absolutely non-injurious to hair or scalp—is 
positively beneficial. 

“Nourishine’s tonic-like qualities make it the BEST hair 
preparation,”” every user enthusiastically says this about 
Nourishine. 

No matter what you have tried for gray hair or dandruff, 
forget past disappointments and try this absolutely different 
liquid. It is not greasy—does not rub off nor stain scalp or 
linen. The one liquid imparts any color. You can easily prove 
it best for gray hair and dandruff. Try Nourishine now! 

For better results use NOURISHINE SHAMPOO. Con- 
tains no acids that hinder the action of Nourishine. 

Write for our free booklet, “Home Care of the Hair.’ Con- 
tains helpful hints on the home care or permanents, marcels, 
oily and dry scalp, describes coloring methods, etc. 

Nourishine, $1.25; Shampoo, 50c, at drug and department 
stores or by mail, except in California, from NOURISHINE 
COMPANY, 939 S. Broadway, Los Angeles. 


NOURISHINE cnsy sain 


GRAY HAIR 
1934 


NOVEMBER 











With Many 
Wags 


| cause her boss is William Lambert, styl- 
list for Fox Films. In fact, ever since 
| Nippy was discovered at the Humane | 
Society by her boss, she has spent most | 
|of her days in the studio, where her | 
boss designs costumes for Marjorie Ram- | 
| beau, Helen Twelvetrees, Janet Gaynor} 
|and other famous stars. Nippy has “‘talk- 
| ing” brown eyes like a Cocker Spaniel, 
'and a goatee like a billy goat. She has | 
her teeth examined regularly, and her 
coat brushed every day, and when she is 
riding with her boss she likes to lean 
out of the window and let the wind | 
blow through her whiskers. 
| Nippy thinks red or green leather 
| leashes smart for most dogs, but for 
| Scotties the plaid collars and leashes are | 
|the thing. The new sweaters are softer 
/and more woolly, and there is a trend to- 
| ward gay colors. Comfort is the keynote 
of these new sweaters and the new lines 
permit ample action for fighting or 
chasing cats. For those who like to play | 
ball there are wonderful rubber balls, 
and rubber bones for the very young 
beasties. If you want to know about 
gadgets for little and big dogs, send a| 
stamped, self-addressed envelope to 
Paddy, SUNSET Dog Editor, and ask for 
| Kennel Fashion Notes. 

















| Dear Paddy: 

I am mostly white, and dirt is very chummy 
with me. Also the shortest way to the best places 
is under the machine in the basement, so 1 get lots 
of nice sticky grease on my back. My boss wants 
to know how often she can bathe me. Could you 
make it once a year? 
| Snuggles, Wire Haired Terrier. 











Dear Snuggles: 

If your boss will brush you every day, 
and use a stripping comb to clean out 
the dead hair, you won't have to endure 
a bath more than every three months. 
The new stripping combs are fun, and 
you won't shed on the davenport or the 
car, and that will help the disposition of 
your boss. There are some good liquid 
shampoos that make your bath much 
nicer, and anyway, isn’t it fun to have 
your boss scratch your back, even if it 
is in a bath?—Pappy. 











| 
| 
| 
| 


Noy knows all about fashions be- | 4 
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Feel that 


KNOT ot PAIN 


fade away 


HAT a difference you feel, 

almost the instant you start to 
rub aching, throbbing spots of pain 
with good old Absorbine Jr. 

It seems to spread a soothing, 
warming glow right down to the 
deepest point of the congestion— 
muscles tight with pain begin to re- 
lax. And then, as your hand moves 
back and forth over that sore spot, 
you feel a warm comforting glow, 
quickly followed by soothing cool- 
ness as the knot of pain eases away. 

For forty years, the most famous 
coaches, trainers and athletes have 
used Absorbine Jr. and praised it 
—for bruises, strains, sprains and 
aching muscles. You certainly 
ought to keep a bottle in your 
home. It saves a lot of suffering— 
and it’s also a fine antiseptic for 
cuts and burns. 

You can get Absorbine Jr. at all 
druggists, $1.25 a bottle. It is eco- 
nomical to use—only a few drops 
are necessary per application. For 
free sample, write today to 

W.F. Young, Inc, 
Springfield, Massachusetts 


ABSORBINE JR. 


Relieves sore muscles, muscular 
aches, bruises, sprains, 
sleeplessness 
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“Over Fish Ranch Grade x HIGH 
—_ and I was convinced! 














‘““My car used to get to that first steep 
part, then... ping... ping... ping, and 
I’d have to shift. I don’t know why your 
gasoline should be so different, but using 
it yesterday there wasn’t a sign of a knock. 
And I went the full way in high.”’ 


(From letter in Shell Oil Company files) 


HOW CAN ONE GASOLINE 
BE SO DIFFERENT FROM 
ANOTHER? HERE’S WHY: 


No two gasolines are exactly alike. 
Power, anti-knock, quick-starting, 
and other fractions can be blended 
in all sorts of proportions. And 
crudes vary. As do refining 
methods. 

Super-SHELL differs from other 
fuels largely because of the way it 
is concentrated. Low-powered 
gassy “‘tops’’ and sluggish ‘‘bot- 
toms’’ are removed. Only the 
heart cut of petroleum comes to 
you. No waste parts. The result is 
—Super-SHELL positively re- 
duces at least ten little wastes 
that ordinary gasolines cause. 

Fill up with Super- 
SHELL today. Find out 
what it means to drive 
with concentrated power. 














Car usual 
4 ing here Of 
; gnocking gas” 


other 








“Super-SHELL takes 
me over in high : 
without a knock” |e 


“Along here 
always shifted 
into second” 








“I used to—but no more! A Shell 
service station now takes care of 
almost everything for me (except 
mechanical repairs). 


“They take care of the lubrica- 
tion. Check my battery. Watch for 
worn fan belt. See that my lights 
work. Look for radiator leaks. Test 
my spark plugs. And do a dozen and 
one other little things for me.”’ 








Shell service stations will do the 
same for you. And when you need a 
new fan belt, a new tire, or ba ttery, 
you don’t have to chase all over 
town to get it. Here, under one roof, 
is almost every motoring necessity. 


Get acquainted with that Shell 
service station in your neighbor- 
hood. Learn what it means to be 
worry-free about your car. 




















51 





Death Valley, where Nature piled up strange 
deposits for desert winds to whip into gro- 
tesque pictures such as those you see here 


CoNDUCTED By HetGa IvERSEN 


Dear VALLEY is California’s mystery, and 
had it not been for the discovery some fifty years ago of in- 
exhaustible deposits of borax and soda, this mystery might 
still have been a veritable valley of death. It is now one of 
the famous healthful (no rain or fog) winter playgrounds of 
the Pacific Coast, accessible by rail, motor, or plane. Stand- 
ing in this region that is called Death Valley, it is rather diffi- 
cult to believe that the “‘sink,” or floor of the valley, had its 
start some fifteen to twenty millions of years ago. Panamint 
and Funeral Ranges, rising some 7,000 to 10,000 feet high 
as borders east and west of the valley, were just pushing their 
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noses through the desert sands. A few million more years, a 
sudden fault, and this sink became a lake. Evaporation took 
place, leaving a residue of borax and soda, and above all the 
most fantastic of scenery. Adjectives have not yet been coined 
to describe Death Valley. What appears to be a shallow 
stream of water in a shining band across the floor of the val- 
ley is in reality but the peculiar formation and coloring of 
the terrain—an illusion. The beautiful sand dunes shift and 
change hour by hour in the desert wind. From the site known 
as Bad Water, 310 feet below sea level, and the lowest point 
on the North American continent, (Continued on page 52 


























5. your lion with a camera, 
before he stalks away from 
your car with lordly indifference. 
(Petrol isn’t his favorite per- 
fume!) One of the thrills of 
Kruger National Park, a natural 
zoo, bigger than the state of 
Massachusetts ! 


And after wild and game-filled 
Kruger Park, a few hours bring 
you to Lourengo Marques—fasci- 
nating capital of Mozambique— 
with its continental color and sea- 
side pleasures. 


These are just two of the many 
high-spots of a tour of South 
Africa, which can be enjoyed with 
maximum travel comfort and at 
minimum expense. 


For full information address 
AMERICAN EXPRESS COMPANY, 65 
Broadway, New York, N. Y., or THOS. 
COOK & SON - WAGONS-LITS, Inc., 587 
Fifth Avenue, New York, N. Y., or any of- 
fice of the American Express Company or of 
Thos. Cook & Son - Wagons-Lits, Inc. 


Come to 
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one can see Mt. Whitney, the highest 
peak in the United States. It is a desert 
land of weird shapes and formations, of 
illusions, of colors, where each day 
from dawn to dark the canyon walls and 
buttes change from grays to tans and 
gold; from scarlet to lavender and pur- 
ple—and finally to the deep star-flecked 
blue of night. Death Valley is a winter 
vacationland, and comfortable hotels 
and camps have been built to care for 
the increasing numbers of tourists who 
visit the desert each year from October 
to May. Pack horse outfits are available 
throughout the valley, and scheduled 
auto tours leave the hotels daily for the 
benefit of those who arrive by rail or 
plane. A folder of 
Death Valley will be 
sent upon request. 


From My 4 
Vacation Notebook 


Station V-a-c-a-t-i-o-n. 
Your wandering travel 
editor speaking! Sorry 
the strike in San Francisco caused can- 
cellation of the Hawaii-Alaska cruise I 
promised to take and report on. Instead, 
my summer trek took me northward to 
Glacier National Park in the Land of 
Shining Mountains up Montana-way. 
Did a little snooping en route—investi- 
gated the service, cuisine, and comforts 
of the one-class ships (Pacific Coast to 
Orient service) by sailing to Portland. 
Service is excellent; ships are comfort- 
able. 

Entraining at Portland, I arrived at 
Belton, the western entrance to Glacier 
Park. I’m glad to report roadbeds are 
extra smooth, and air-conditioned cars 
are a great comfort in Idaho and Mon- 
tana heat. Glacier Park intrigued me into 
staying four days longer than my sched- 
ule, motoring through the park over 
Logan Pass Detour to Many Glacier 
Hotel on lovely Swiftcurrent Lake to 
join the Old Timers’ Tour by horseback 
over the famous North Circle trip. Beau- 
tiful hotels and chalets in Glacier Park 
offer all the latest conveniences and 
comforts, but the isolated mountain 
camps (tents, pitcher-and-bowl, and a 
stove for softies!) had a greater appeal 
to my out-of-door spirit. These little 
camps are accessible only by horseback 
or hiking. 

Glacier mountain trails are beautifully 
breath-taking, the horses are well trained 
for mountain riding, and the saddles 
are comfortable! Be sure to bring 
kodaks and movie cameras when you 
visit Glacier. And a warning: Don’t let 
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to the Far East, 











Atravel bargain! 
. On fast, modern 
General liners direétfrom 
Portland to the Orient. 
Strictly “‘one-class” ships; 
congenial and friendly. Unexcelled 
American food—spacious decks—all 
outside rooms with beds. 
Portland-Yokohama $172, Kobe $177, Shang- 
hai $198, Hong Kong $215, Manila $215. 
Round-the-World Tours $471 to $599. Pas- 
sengers may board the ship at San Francisco 
at slight additional cost. Next Sailings: 
General Pershing ....... Nov. 27 
General Sherman....... Dec. 18 















General Liners 


FROM PORTLAND 
See your travel or railroad ticket agent 
for literature and full particulars, or write 
States Steamship Lines (Dept. 13) Portland, Ore. 


aa LUXURY CRUISE TO THE< 
ae ) jAed 















Travel by a Famous Service 
onthe Luxurious CruiseShip 


The annual visit of the flagship of the Holland- 
America Line is the event of the year in the 
Mediterranean. Every detail of the cruise has 
been carefully planned to assure the utmost 
comfort, pleasure and relaxation. 


58 days = 25 ports - 16 countries 
Sails from New York FEBRUARY 7, 1935 


Ist CLASS $625 up - TOURIST $340 up 
For booklet describing the fine itinerary of the 
“Queen of the Spotless Fleet” 
Apply to your local Tourist Agent or 
American Express Co., Frank C. Clark, or 


HOLLAND-AMERICA LINE 


120 MARKET STREET, SAN FRANCISCO 
1121 CHAPMAN BLDG., LOS ANGELES 





SUNSET 
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any guide promise to take you wran- 
gling in the morning—means getting up 
at 4:30 before sunup, and then he won't 
wait for you! Mine didn’t! Five days 
on the mountain trails by packhorse 
called for five days more; but I had a 
column to write—so back to Portland 
by train, via Seattle, reviewing high- 
spots en route. “Did” the Columbia 
River Highway again (Multnomah Falls 
still cascading), and slept on the side 
of Mt. Hood at Cloud Cap Inn. That 
old ice cream cone is as lovely by moon- 
light as by sunrise, bathed in a strange 
pink glow. 

Returned from Portland to San Fran- 
cisco via a giant twin-motored plane, 
leaving Portland at 7:30 A.M. (yawn!) 





to arrive in San Francisco by noon. As | 


smooth a trip and as enjoyable as any 


I've had by air. Just missed flying over | 
Crater Lake (an extra favor from the | 


pilot) because of insufficient tail winds. 
A bouquet to Portland for a beautiful 
airport on Swan Island—a field of green 
gtass, and a crisscross of landing lanes. 
Here I am, back again in the little green 
office, with a Montana sunburned nose 
that’s peeling; two rolls of movie films; 
memories of a grand 
vacation ; and plenty of 
information + the 
Glacier National Park! 


Winter 
Cruises 





If you start packing right now, you 
can be ready to sail on the South Amer- 
ica Cruise from New York on January 
19; around South America, including 
the West Indies, Canal Zone, Chilean 
and Argentine Lakes, and, to us the 
highspot of the cruise, a thousand miles 
of exploration up the Amazon River. 
The itinerary is lengthy and varied. 
From New York to New York the cruise 
is $600, shore excursions extra; from 
California ports connections can be 
made in the Canal Zone with the cruise 
ship, and the return can be made to 
New Orleans and home by rail. Fare for 
this routing is $515, plus rail fare from 
New Orleans to California. 

The Stella Polaris is off again on 
another unique voyage, this time to in- 
clude Persia, for the first time in cruise 
history, as a port of call. There will be 
additional ports never before visited by 
a cruise ship—Cocos Island and Gala- 
pagos fiend (our friend, the roving sea 
captain, used to tell us of his treasure 
hunting expeditions in these waters), 
Nias, the Island of Gold, Flores Island, 
Iraq (of which Bagdad of Arabian 
Nights is the capital), and Kuweit as 
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~ ROUND me WORLD 





FIRST. CLASS 





Go os you please... Stopover as you choose 


President Liners allow you to stopover in any or all of the 14 countries in 


their Round the World itinerary. Visit ashore, or make sidetrips . . . then con- 
tinue on the next or another of these liners that sail every week from San 
Francisco and Los Angeles via Hawaii and the Sunshine Route, or via the Short 
Route from Seattle, to the Orient . . . and on, fortnightly from Manila, Round 
the World. 

Actually, you may circle the globe in no more than 110 days (85 days if you 
cross America by train). Or you may take the full two years to which your ticket 
entitles you, traveling as freely, almost, as if you traveled on a private yacht. 

President Liners are big, smooth-riding liners, luxurious and gay . . . favorites 
with travelers everywhere. Your stateroom will be outside (every one is), large 
and airy .. . with deep-springed modern beds. Menus are excellent and varied, 
public rooms are ample, decks spacious . . . and every President Liner has an 
outdoor swimming pool. 


new YORK ‘165 rirst cinss 


This is the lowest First Class fare to New York via the Panama Canal and 
Havana. A sailing every other week from California on big, steady riding Presi- 
dent Liners returning from the Orient. Tourist Class $120. Liberal discount on 
roundtrips. Round America Tours—one way water, one way rail—from $255 
First Class, $210 Tourist. 

Your own travel agent will be glad to tell you all about the President Liners. 
Or see any of our offices: Fourth at University, Seattle; 1021 Pacific Avenue, 
Tacoma; 634 S. W. Broadway, Portland; 311 California Street, San Francisco; 
426 Thirteenth Street, Oakland; 514 W. Sixth Street, Los Angeles; Broadway 


Pier, San Diego. 


STEAMSHIP LINES 
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Greyhound Travel 
Costs Less..and offers 
more enjoyment 


Put aside old-fashioned ideas about travel. 
Choose GREYHOUND for its stimulating 
scenic interest, its deep-cushioned, com- 
fortable seats, its frequent departures, 
handy down-town terminals, and of course 
its lower fares. 
The trim blue-and-white buses take you 
through the well kept “front yards” of 
cities .. . intimately close to pleasant farm 
scenes ... over beautiful mountain areas 
. along ocean and lake shores. You'll 
enjoy this clean, breezy travel, which savors 
of adventure with all the rough edges 
smoothed off. It attracts congenial people, 
interested like yourselfin all that’sto be seen 
and enjoyed along America’s highways. 


@®NITECOACH 
Highway Sleeper Service 


Operating between Los Angeles and San Francisco, 
and between San Francisco and Portland, these 
amazing highway sleepers offer a service that is 
absolutely unique and provide a new conception of 
low cost night travel. Try them on your next trip 


@®PARLOR CARS 


New Fast De Luxe Service 


In addition to the numerous regular schedules, fast 
Parlor-Car service is now available on many west- 
ern routes. Eliminating local stops, these special 
cars have porter service, lavatories, reserved seats 
and light lunch facilities. 


@ SERVING THE NATION 


Greyhound serves America with over 50,000 miles 
of scenic highway routes—from coast to coast and 
from border to border. It offers first class travel in 
finest modern buses 


See your Local Greyhound Agent 


for complete information 
or write direct to L.G. MARKEL, Traffic Mgr. 
Pine & Battery Sts., San Francisco, Calif. 


Ss 
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GREYHOUN D 
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well as South Sea Island ports. From 
New York $985 inclusive, sailing Jan- 
uary 22. 

Just another Mediterranean cruise, 
you will say. But it’s another cruise, 
and that’s important. It is so popular 
that every year hundreds of persons 
find themselves standing on the pier, 
unable to secure a stateroom because 
the cruise ship has been sold out months 
in advance! The only thing to do is to 
repeat the cruise. We shan’t tell you 
about the sixteen countries and twenty- 
five ports the cruise will visit this 
spring; nor about the pageant of the 
Occident and Orient from Gibraltar to 
Suez; nor about the endless possibilities 
for seeing Europe at the same time, in 
addition to the three European ports 
on the cruise itinerary. There are three 
reasons why we'd like to take this 
Mediterranean cruise: because it will 
visit the Mediterranean at the very best 
season ; because the cruise is one of the 
most varied and contrasting; because 
the itinerary is so elastic as to permit 
a virtual European tour in conjunction 
with the cruise. (Should you decide 
suddenly to leave the ship at Naples 
or Monaco you could do the Riviera, 
Italy, Switzerland, France, and Eng- 
land, and still catch your cruise ship 
home.) Sailing from New York Febru- 
ary 8, 1935, the cruise will take fifty- 
eight days. If you don’t 
want to be left standing 
on the dock, hurry with a An 
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Hotels in 
Mexico 


Travel Editor, Sunset Magazine: 

Have read the article on Mexico in a recent is- 
sue. 1 have heard rumors, though, that there were 
not enough hotels this summer in Mexico City to 
take care of all the tourists. I don't want to get 
there and be stranded. What information do you 
have?—A. B., Salem, Oregon. 


Score one for a country that can arouse 
so much interest as Mexico has — to 
the point where hotels were taxed to 
capacity and to overflowing as they were 
this summer when tourists had to be 
turned away. However, in order to 
avoid recurrence of this predicament, 
four lovely new hotels are in the process 
of construction in the central parts of 
Mexico City, and will be completed in 
time to take care of next summer’s 
travel. While summer sees the peak of 
travel in Mexico, the fall is, to our way 
of thinking, the most delightful time of 
year in that country. You may be assured 
that the hotels will be able to accommo- 
date you now. 





SANI-FLUSH IS 
INTENDED TO 
CLEAN TOILETS 











Sani-Flush 


cleans closet bowls 
without scouring 








Do NOT confuse Sani- | 
Flush with ordinary yO 
cleansers. It is made to 

do one job. Sani-Flush removes 
stains, rust and incrustations from 
the toilet bowl. It is fast. It is 
thorough. Simple directions are on 
the can, 

No other method can clean the 
toilet trap. No brush can reach it. 
Sani-Flush purifies this danger 
spot. Ends odors. Kills germs. 
Keeps the toilet sparkling clean 
and pure. Sani-Flush cannot harm 
plumbing. 

It is also effective for cleaning 
automobile radiators. Sold at 

IRA, Srocery, drug, and hardware 
Ww stores, 25c. The Hygienic 
€2Z=, Products Co., Canton, Ohio. 

















The Christmas SUNSET is always a practical 
package of helpful and inspiring Christmas 
ideas. This year it’s better than ever before. 
Check up a month from now to verify the 
truth of the above statement. DECEMBER 
SUNSET OUT NOVEMBER 25. 











See giant pyramids centuries old. . . Join in 
the gay fiestas. . . Relax in tranquil tenth cen- 
tury villages. NO Winter. Fast pullman sery- 
ice via El Paso. Fares /owest in history. 
Your nearests TRAVEL AGENT will make 
feservations free, and quote all-inclusive low 
costs. Or write for informative folder. 
NATIONAL RAILWAYS of MEXICO 
541 Monadnock Building, San Francisco 









SS 
New ‘Scratching Post’ for kitty! 
Hit of cat shows! Gives exercise; 


ends furniture damage. Best stores or 
en Baipee in U. 8., Deluxe, $5., Favorite 
ee KILDEW, INC, 
Dealers Wanted 1210 Western, Seattle Wash 
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BIXBY’S Jet Oil 
shines quicker . . . is 
easier to apply. It gives 
a lasting polish to all 
leather shoes. Espe- 
cially good forwomen’s 
and children’s kid 
shoes. Cleans and dyes 
as it shines. All colors 
—black, tan, brown, 
and ox-blood—only 


15 cents. CANS DYES ano St 


BLACK SHOES 


FASHION NOTE—Shee styles this 
Fall feature browns and colors. There’s 
a BIXBY’S POLISH to clean and shine 
every shade of leather. For browns, use 
Bixby’s Jet-Oil Tan or Brown. For other 
colors, Bixby’s Neutral Shoe Cream. 

















| SHOE POLISH | 























I PAINT EVERYTHING 
WITH FLEX ~SHELVES | 
CANDLESTICKS, LAMPS 
TOYS ETC. AND THEY 
COST ONLY A FEW 
CENTS EACH 






FIND Flex unusually bright and cheer- 

ful; it holds its color and is remarkably 
easy to keep clean. Furnishings refinished 
with Flex add a happier, 
more joyful tone to the 
entire home. Flex is a 
finish especially designed 
for home use. 


Send for FREE 
folder showing 
6 new FLEX 
stains and 18 
popular colors. 









GENERAL PAINT 
=) CORPORATION (332) 


SAN FRANCISCO OAKLAND LOS ANGELES 
PORTLAND SEATTLE SPOKANE TULSA 
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Perennials 
(Continued from page 18) 


strains are best. Oriental poppies can 
not be depended on for any specific 
color, but if you don’t mind that, try 
them from seed; the same is true of 
those early summer daisies, the hardy 
pyrethrums. Of delphiniums there are 
numerous good strains, mostly blues, 
but whites are now also offered. Ger- 
beras are not so easy, although I prefer 
to buy plants. The best gerberas I have 
were originally seedlings. Geraniums 
are so easily raised from cuttings that 
most of us get them that way, but at the 
Lompoc seed farms I saw the Floradale 
strain of this flower and thought how 
much fun it would be for those who 
like to try their luck, for they grow 
readily from seed. The last of the taller 
eae I shall mention here are the 
niphofias or tritomas or poker plants 
—take your choice of names. The 
various species come true, but I want to 
sing the praises of some new hybrids 
I saw last spring in a Pasadena garden, 
and now I have found the seed offered. 
These do little flowering until well 
established the second year, but they are 
not too large or coarse and have some 
nice new colors — buff, apricot, and 
blends, as well as reds and yellows. 
The growing of perennials from seed 
is not difficult. Complete success comes 
largely with experience. A few of the 
easier ones grow readily from sowing in 
the open ground, but with our sunshine 
and wind this is always somewhat of a 
gamble with seeds which require, as a 
rule, longer time to germinate than do 
annuals. A little greenhouse or lath 
house, or just a frame covered with a 
window or a lath shade is the better 
way. Use flats and a good loose compost 
of sandy soil mixed with enough pow- 
dered peat to make it porous. Sow 
thinly, water with a fine spray, and keep 
cool, damp, and shaded until germina- 
tion begins. Don’t be impatient if this 
takes as long as a month, for that is 
often its nature though many perennials 
germinate in a couple of weeks. Person- 
ally I prefer in most cases to prick out 
the seedlings into other flats and so get 
each one with a good lot of roots before 
I move it into the garden, where it has 
to face the hard, cruel world. This last 
move is best done in cool, foggy weather. 
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Panama. P 


INTERNATIONAL MERCANTILE MARINE COMPANY 





Stewards whisper. Chefs consult pa- 
stry men. Pastry men consult Bakers. 
Bakers consult Confectioners. It’s a 
secret. Nobody knows, not even the 
captain. And then— 


“SURPRISE”! Without warning we 
slip up with a birthday cake—a big 
festooned cake with a discreet num- 
ber of candles—for our passenger’s 
table. 


How do we find out about birth- 
days? Well, friends usually tell us 
and the plot begins. We surprise 
hundreds of children each year, too, 
with parents as part of the con- 
spiracy. 

And it really isn’t much, this secret 
cake-baking of ours. In fact, we 
wouldn’t have mentioned it at all 
except it’s a nice way of telling you 
about our quiet interest in you per- 
sonally when you travel Panama Pa- 
cific. To us, you’re an individual, not 
a state-room number. We’re going 
to see that you have the time of your 
life on a trip you'll never forget. 


tthe ( 8 4) CLASS 


ON THE LARGEST LINERS TO 


NEW YORK 


$120 TOURIST CABIN 
$. S. CALIFORNIA, VIRGINIA 


& PENNSYLVANIA 
SAIL EVERY OTHER WEEK 
8 WEEK PANAMA CRUISE 
ROUNDTRIP $170 
FIRST CLASS 
















687 Market Street ~ San Francisco 
or your local agent 
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At left: the garden pool of Mr. and 
and Mrs. Charles Segerstrom of 
Sonora, California. Below: two 
handsome evergreen shrubs. The 
top picture is Berberis knighti; the 
other is Raphiolepis indica rosea 


IT’S TIME TO BE THINKING 
OF SHRUBS 


Try These Varieties 


This 


Year 


Urges Marizé OLsson 


In the Puget Sound area and 
in other mild sections along the coast. 
November is a good month for planting 
shrubbery, especially the evergreens. 
Roses, too, planted out now will thrive. 
Certain deciduous shrubs and trees are 
shipped when dormant, which means 
that they can be planted later. Although 
valley and foothill gardeners have al- 
ready planted out new shrubs, a late 
or mild winter will mean that there is 
still time to get in one or two needed 
specimens. At high altitudes, or in the 
mountain states, late fall planting is, of 
course, out of the question. Wherever 
fall planting is recommended, the wise 
gardener will realize the advantages of 
planting shrubs this month. 

Winter rains encourage root growth, 
which eventually forces the tops into im- 
mediate growth in the spring. Nurseries 
have larger selections to offer in Novem- 
ber than they have in February. The soil 
is warm and easily worked; and al- 
though plenty of moisture is available, 
the soil is not as soggy now as it is in 
the spring. 

Plant out shrubs just as soon as they 


atrive from the nursery. Dig the holes 
in which they are to be planted deep 
and sufficiently large so that the roots 
are not crowded and twisted. Use rich 
soil around the roots. Pack the soil 
firmly about the roots, and water im- 
mediately and thoroughly after plant- 
ing. Pruning at planting time encour- 
ages ample root growth. If you live 
where the winters are hard, mulch each 
newly planted specimen with straw or 
peat moss. 

Tucked away in nursery gardens we 
have found many new and interesting 
shrubs. Among the best is the Brun- 
felsia calycina, potentially popular be- 
cause of its viola-like flowers which 
bloom from early spring through the 
summer. When the flowers first open 
they are deep lavender, but before they 
fall, each one has turned white. The 
foliage is clear, bright green, and the 
plant does especially well in coastal gar- 
dens in either full sun or partial shade. 
Although this plant has come through 
heavy frosts, we cannot report on its hard- 
iness in locations where the winters are 
long and hard. (Continued on page 57 
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BEST TIME 
TO PLANT ROSES 


Field grown-Top grade-Grafted stock. 
The highest quality obtainable anywhere, 
Freshly dug and NOT dipped in boiling wax. 


SUNSET FAMOUS 
EVERBLOOMING ROSE 
COLLECTION. ALL BEAUTIES. 


AUTUMN—Orange an buff. Briarcliff—Bright pink. 

E. G. Hill—Deep red. Pres. Herbert Hoover—Creamy 

orange and a ob pe gag yo yellow. Talis $2. 45 
’—Plant Patent No. 10. Sensa- 


gold. The 6 beauties | Cee 
tional new everblooming climber producin 


man—Crimson 
NEW CLIMBER BLAZE 
a 
ceaseless succession of bright scarlet fener. . $1. 50 
NEW GOLDEN CLIMBER—(Mrs. Arthur Curtiss James). 
Plant Patent No. 28. Hardy and strong grower— $2 00 
gow foliage. Solitary blooms on 18-inch stems. . ad 
EW BLACK ROSE—NIGRETTE—Plant Patent No. 87. 
(The Black Rose of Sangerhausen.) The sensation of the 
pag we rose world, Now available for first time $ 2 00 
GORGEOUS RHODODENDRONS—We offer a collection 
of bright colored selected hybrids. Sturdy bushes $2 45 
one foot branched. The four for only............ e 
GLORIOUS AZALEAS—Strong field-grown 3-year-old plants. 
Will bloom this spring. Crimson, White, Salmon, 85c 
Flame, Carmine, Orange, Orchid, Yellow. Each..... 
NEW RUSTPROOF SNAPDRAGONS—Bronze shades, Pure 
White, Crimson, Pink Shades, Yellow, or mixed $1 00 
all colors. Seeds Pkt. 25c or Sfor............... ® 
GIANT DARWIN TULIPS—Mixed—All gorgeous colors. 
Large bulbs 60c doz., $4.25 per 100. (Holland grown.) 
EXHIBITION HYACINTHS—Fifteen beautiful named varie- 
ties in ne, Spe Blues, Yellows and Whites. Your selection 
10c each, $1.00 doz., $8.00 per 100. (Holland grown.) 
port ae Giant Trumpet Daffodils—including many of the 
est varieties in a wonderful mixture. 50c doz., $3.50 per 100. 
SPECIAL! Giant Vermillion Watsonia. 25c doz. $1.75 per 100. 
All Above Prices Include Postage 
SEND CHECK, STAMPS OR MONEY ORDER 
WRITE FOR NEW ILLUSTRATED CATALOGUE 
Kindly Add Sales Tax 


SUNSET SEED & NURSERY CO. 
1720 Ocean Ave. — “Always Reliable’ — San Francisco 

















Enrich the soil with GROZ-IT 
PULVERIZED SHEEP MANURE. It 
supplies humus to mellowthe soil and 
retain the moisture. Odorless. No weed 
seeds. 50-lb. bag $1.00, 100lbs. $1.75. 
Assure luxurious growth—and = 
colors—with GROZ-IT ‘‘5-10-4,” 
quick-acting, chemical PLANT 
FOOD. 10-lb. bag 75c, 25 Ibs. $1.50, 
50 lbs. $2.25, 100 Ibs. $4.00. 


Send for free folder “A Proven Formula for 
Garden Success.” Growers Fertilizer Co. 
108 Davis St., San Francisco. 


Buy Both GROZ-IT Products from 
Your Garden Supply Dealer 


GROZ-1IT 


PLANT FOOD 
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For the patio garden is the fragrant 
Rhynchospermum jasminoides, closely 
related to the jasmine. This evergreen 
blooms almost continually when grown 
in full sun, and may be trained up a 
post or wall if desired. If pruned, it is 
a good shrub for a foundation plant- 
ing. Flowers are pure white, in clusters 
and extremely fragrant. Whether you 
live along the Pacific Coast or in an in- 
terior valley, you will find this plant 
highly successful. 

An unusual dwarf heather is Erica 
cerinthoides, whose cultural require- 
ments are the same as for the other 
heathers—namely, acid soil, a warm lo- 
cation, and ample moisture. When out 
of bloom, admirers take this shrub to be 
a cactus plant because of its heavy, gray, 
hairy foliage. When the scarlet flower 
clusters open, you recognize it as one 
of the distinguished tubular heathers. 
This plant is desirable in the rock gar- 
sy seat from March to Novem- 


ery new is the evergreen shrub Pen- 
tas, bearing clusters of tubular-shaped 
flowers in the most delicate Wh. 
pink tone. The foliage is clear and 
clean. Planted in light, rich soil, in par- 
tial shade, this shrub will reach a height 
of three or four feet. Due to its new- 
ness, we do not have any reports as to 
just how many degrees of heat or cold 
it will endure. In moderate climates it is 
most happy. 


November 
Spraying Schedule 


Roses, shrubs, ornamental trees, per- 
ennials, and bulbous plants should be 
treated before they enter their period of 
winter dormancy. Pests such as scale in- 
sects, mealy bug, and red spider that 
over-winter on the plant, either as adults 
or in the egg stage, may be killed dur- 
ing the fall by spraying with an oil- 
soap-nicotine spray. By so doing, your 
plants go into their long sleep in a much 
healthier condition and you get ahead 
of the bugs instead of their getting 
ahead of you next spring. 


Dream Lilies 
From Oregon 


From Mr. Leslie Woodriff of Harbor, 
Oregon, comes the following informa- 
tion about Wilson’s variety of Lilium 
philip pinense formosanum, which Mr. 
Woodriff calls Dream Lilies for short: 

“Every gardener in Sunset Land has 
had dreams of a really fine lily that 
would flower in our West Coast gar- 
dens long after the latest of the well- 
known lilies are over. In the East, Li/- 
ium sulphureum flowers as late as a lily 

































223 
V arteties! 


—described in our new Fall 
BULB CATALOG... sent 
FREE. Illustrated in colors, 
Includes Daffodils, Tulips, 
Hyacinths, Ranunculus, 
miscellaneous Dutch and 
Cape Bulbs, and many new 
miniatures for the Rock 
Garden. 


Special DAFFODIL oger 


3 First Grade Bulbs, will sock sy 9920 


produce 2 flowers. ... 
variety distinctly Phd 


Plus Sales Tax .05 





CATALOG! 
AUTUMN 1934 | 









ALIFORMIA 





5—KING ALFRED . Trumpet 
5—GLORY OF LISSE . Poeticus 
5—WHITEWELL __.. Incomparabilis 
5—EARLY SURPRISE . Barrit 
5—LORD KITCHENER . Leedsii 
5—LAURENS KOSTER Poetaz 


Special TULIP Offer 


Large Bulbs to make your $ 30 
garden gorgeous. The best 
quality obtainable anywhere. 


Plus Sales Tax .08 


10—BRONZE QUEEN . . Buf 
10—CLARA BUTT . . Pink 
10—DREAM . Lilac 
10—MRS. MOON Golden 


10—PRINCE OF ORANGE Orange 
10—WHISTLER . Brilliant Red 


Consult our 


LANDSCAPE SERVICE 


Federal aid for modernization in- 
cludes Garden and Sprinkler System 
Installation. 


See us or write us for information 
and estimate. 


THIS COUPON 


CALIFORNIA 
NURSERY CO. 


Established 1865 
GEORGE C. ROEDING, JR., Pres. 


NILES, CALIF. 


I enclose $ for which please 
send me (mark squares below): 


oO Special DAFFODIL Offer 
($2.25 incl. Tax) 


oO Special TULIP Offer 
($3.38 incl. Tax) 








Cc. SE C7? Sees 


DD Send me your FREE BULB CATALOG 
8-1134 
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IT’S TIME TO PLANT 


sil Was 
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“Morse’s Sweet Peas and How to Grow Them,” 
al5pageillustrated booklet sent freeon request 


FERRY MORSE 





S E F D CO 500 PAUL AVE. 
@ SAN FRANCISCO 














OVERLOOKING 


SAN FRANCISCO 


Comfortable rooms- 
hospitable service 
...excellent cuisine 


FOUR MINUTES FROM 
SHOPS AND THEATRES 


MARK HOPKINS 


AND 


THE FAIRMONT 
HOTELS 


TARIFF FROM $4.00 A DAY 
$3.50 AT THE FAIRMONT 


GEO. D. SMITH - GEN. MANAGER 


























OUTDOOR CYCLAMEN 


Grown outdoors for 30 years, never pot- 
ted; stood winters to 24° without stopping 
bloom. Many colors and shapes. Small 
plants from flats. $1.25 per dozen; from 
seed bed, 50c per dozen; seed lc each; 
larger plants from open ground, 25c, 50c, 
75c, $1.00 each. H. H. Youngken, R. F. D. 
No. 2, Fillmore, Cal. 


























spare a dollar! 








REMEMBER THE RED CROSS 


This is the month to renew your membership in THE AMERICAN 
RED CROSS. With your contributions this humanitarian organi- 
zation furnishes help in times of depression, unemployment, 
drought, earthquakes, and other catastrophes. Surely you can 
























i sac, hey 
Yoo “aay” QS 


Lawns are especially affected by the pres- 
ence or absence of humus in the soil. Only 
by the presence of sufficient humus is soil 
able to hold moisture, to dissolve fertilizer 
and make it available plant food, to main- 
tain GOOD growing conditions. 


Send for special lawn-making recipe. We 
maintain a special soil service department, 
and have prepgred a lawn-making recipe 
that will be adapted to your special soil 
conditions. Send for it if you intend making 
a new lawn. Or ask us any other soil ques- 
tions you wish. 

Use only German Peat Moss. It is the source 


of the BEST humus. You can identify it by 
the P I C triangle on the side of the bale. 


PEAT IMPORT CORPORATION 


LOS ANGELES — SAN FRANCISCO — SEATTLE — PORTLAND — SAN DIEGO 
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safely can before frost. Here in the 
West it is different; we have two to 
three months of frostless weather after 
sulphureum. Thus the Dream Lilies, 
which are in full array right now, fill to 
profusion a troublesome bare spot in 
lily blossoms. Dream Lilies grow easily 
from seed, flowering well the second 
and third years. My field of around 
5000 seedlings was wonderful at thirty 
months. We had spikes up to eight feet, 
with wonderful dark green foliage that 
is not affected by botrytis nearly so 
badly as were the other lilies, and clear 
white flowers very much like Easter 
lilies except for a brown lavender streak 
down the outside of each petal. They 
have a decided, delightful fragrance. 
Many spikes bear up to thirty-five flow- 
ers, and flower in October, November, 
and December here on the coast. In 
fact, we had flowers on our table every 
month since last September, except 
June. They will stand about twenty- 
seven degrees without harm. 

“T would like to extend an invitation 
to any SUNSET traveler on the Coast 
Highway who is interested in lilies, to 
visit my garden. We are just a mile 
north of the Oregon-California line and 
about a quarter mile off the highway to- 
ward the beach.” 


How to Succeed 
With Azaleas 


The complaint is often heard that 
azaleas do not succeed in the West. 
Much to the contrary, conditions here 
are very favorable to many varieties. 
Azalea mollis and the kurume varieties 
are very hardy, withstanding tempera- 
tures below freezing we The indica 
varieties are tender and should be grown 
out of doors on the coast only. Kurume 
azaleas are most adaptable. They are ef- 
fective in borders, shrubbery groups, or 
rock gardens. Azalea mollis has brilliant 
foliage in fall. 

Select a suitable place to plant. The 
kurume and mollis like full sunshine on 
the coast. The indica requires partial 
shade. All varieties should be shaded 
in the warmer sections. They should 
be sheltered from the harsh winds by 
groups of shrubs or trees, particularly 
from the salt-laden winds of the sea- 
shore. 

Outline the bed and excavate to a full 
eighteen inches, placing the earth in a 
pile beside the bed. Then spread evenly 
six inches of broken rock in bottom of 
the bed for the purpose of providing 
drainage. This rock should be the size 
of your fist or larger. Coarse rock isbest. 

If the soil is heavy, use equal parts of 
soil, coarse sand, and peat. The sand 


SUNSET 



































THAT YOUR SHRUBS MAY THRIVE 





You who love your garden and find 
joy in tending it want to see each 
plant do its luxuriant best. You 
wish each shrub to contribute to 
the beauty and charm of the appeal- 
ing whole. 

One “secret” of such successful re- 
sults is the right start for every 
plant. So ... when planting new 
shrubs, do this: into the hole you 
have dug, put % lb. of 


CALA-BONE 


(AMMONIATED) 


and mix thoroughly with the soil. 
When the shrub is set, fill in hole 
with good loam, to which has been 
added a handful or two of this high- 
grade bone meal. Pack firmly; 
water. Two weeks later, again ap- 
ply a couple of handfuls of Cala- 
Bone, working into top soil around 
the plant. 
Then watch the grateful response 
in sturdy growth and brightened 
color brought about by proper bac- 
terial action in the soil and stronger 
root growth. It will gladden your 
heart—and excite the envy of your 
neighbors. 
Ammoniated Cala-Bone, a Cali- 
fornia product, is good plant food 
for lawn and flowers and peren- 
nials — indeed, for all growing 
things. 
Now packed in 25-lb. and 50-lb. 
new, branded bags. Your garden 
store can supply you. 


Pacific Bone Coal & Fertilizing Co. 


Subsidiary of Consolidatea Chemical Industries Inc. 
405 Montgomery Street, San Francisco 
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will not be needed if the soil is light. 
Screen the peat and soil to remove or 
break up all the large lumps. Add one 
pound of aluminum sulphate to each 
wheelbarrow load of the mixture. 

Turn the pile over and over with the 
shovel until it is thorough’, mixed. 
Then fill the bed with this mixture, and 
level it. You are now ready to _iant. 
The azaleas will come from the nu. ery- 
man in pots or balled in burlap. Cay she 
burlap loose from the stem. 

Arrange all plants on the bed in ad- 
vance, to be sure the arrangement is 
pleasing. The nurseryman will gladly 
give you information as to ultimate size 
and growing habit. Group each variety 
by itself. 

Plant thick enough for immediate 


show of color. November and Decem- | 
ber are good planting months. When | 


plants become too thick they are easily 
transplanted in the late fall. Since they 
are comparatively slow growing, you 
will not need to move them often. Plant 
just deep enough to cover the ball. 

Cultural requirements are simple, but 
most important. Do not water by sprin- 
kling. Place the hose in the bed and al- 
low it to run slowly until the bed is 
thoroughly soaked. If the azalea bed 
is allowed to dry out in the summer 
months, plants will not bloom the fol- 
lowing season. 

Azaleas are shallow-rooted and should 
never be cultivated. Many times the 


fibrous roots which are near the surface | 


are injured by ambitious gardeners who 
wish to be kind to them. Mulch the sur- 
face of the bed with leaf mold or peat. 

The &urume and indica varieties can 
be pruned just after blooming. Prune 
only to remove ragged growth. If kept 
dense in foliage the bloom will natu- 
rally be more profuse. Shortly after 
blooming, plants begin to set buds for 
the following season. Of course, late 
pruning would take these blooms. 

In some sections the water is slightly 


alkaline. In such cases the soil will be | 


neutralized by watering. Spread a little 
aluminum sulphate over the bed, about 
one pound to every one hundred square 
feet, once a year to keep the soil acid. 
Avoid fertilizers which contain lime.— 
A. McCALL SMITH, Fresno, California. 
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THE OLD 
SHORT CUT 


has become a 


ROSE BED 





since we installed 


CYCLONE 


FENCE 


**But there are also many other 
things that make me glad I have a 
Cyclone Fence. Now this home and 
yard are really our own. No one 
cuts across the lawn, no dogs dig 
up our flowers, no uninvited chil- 
dren make their playground here. 
Our own children and pets are pro- 
tected and we are secure from all 
kinds of intruders. 

**The fence harmonizes beautifully 
with our landscaping and allows a 
full, and uninterrupted view of our 
surroundings. We didn’t think we 
could afford such a fine substantial 
boundary protection. Then we 
talked our problem over with a 
Cyclone Fence engineer and found 
that the cost was extremely low 
when we figured it on the basis of 
the many years we could enjoy the 
comfort, prestige and protection.” 

For full information and catalog 
write, ‘phone or wire Dept. SM. 


Cyclone ence 


REG.U.S.PAT. OFF. 


STANDARD FENCE COMPANY 


Oakland Los Angeles San Francisco, Calif. 
Portland, Ore. Seattle, Wash. 
Pacific Coast Division of 
CYCLONE FENCE COMPANY 
SUBSIDIARY OF UNITED STATES STEEL CORPORATION 
General Offices: Waukegan, lll. 
Cyclone—not a “‘type"’ of fence, 
but fence made exclusively by 
Cyclone Fence Company and 
identified by this trade-mark. 
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In this, the last of a trio of articles 
on the history of western magazines, we have the pleas- 
ant task of telling the story of our own SuNsET—a story 
that goes back to 1879 when the first issue of the Pacific 
Monthly was printed in Portland, Oregon, with H. M. 
Clinton as editor. This first Pacific Monthly lasted but 
three years and then passed into oblivion, but the name 
did not die so easily. In 1898 a new Pacific Monthly came 
on the scene, also published in Portland, with Lischen 
Miller (sister of the famous Joaquin) as one of the editors. 
At the same time a similar pamphlet by the name of 
Sunset made its appearance in San Francisco. The one in 
Portland devoted its pages to the glories of the North- 
west, the other bragged about the beauties of California. 
The two publications continued as rivals until 1912 when 
they merged, under the name Sunset, the Pacific Monthly. 
As such it has continued down to the present time. 

The mission of this early-day publication was to bring 
people to the Pacific Coast. And bring them it certainly 
did! Each month the unique, colorful magazine rolled 
east under the gigantic power of the Southern Pacific, 
and, in turn, the trains came thundering back, their 
coaches filled with enthusiastic sightseers. Sunset was 
truly the clarion call that brought thousands of home 
seekers to gaze at our giant redwoods and to eat oranges 
fresh from the trees. How well Sunset performed its task 
of publicizing the West is told in the census figures. In 
1898 there were less than 2,000,000 people living in 
the three coast states. Thirty years later there were 
8,000,000, a good proportion of whom had come as 
a direct result of Sunset Magazine's work in the East. 

By 1928, however, chambers of commerce and com- 
munity groups had been organized to take care of pub- 
licity for the West, and the primary work of the old 
SuNsET was about done. It was then that L. W. Lane 
bought the publication, with the intention of making it 


A pessimist must have designed the 
John L. Stephens, for sails, steam, and 
paddle wheel all furnished motive 
power for the quaint vessel. This was 
in 1855, the golden days of the 
Golden Era Magazine in California 
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a friendly home, garden and vacation 

guide for present-day western families, 

just as the old Sunset had served as a guide 

to land-seeking easterners. And so the new 

Sunset was started, with February, 1929, its first 

issue. Confidentially, we did not choose the best 

five years in history to put over a new magazine, 

but in spite of depression and world-wide turmoil we 
have, with your help, forged smilingly ahead, win- 
ning a place in the hearts of thousands of western home 
lovers. With our circulation and advertising steadily 
growing we are now assured a greater nae of edi- 
torial pages, which means that we can give you more, 
and even better, material, together with improved art 
work—in other words, a more finished piece of work 
generally. Our dream of a beautiful, all-western mag- 
azine is surely coming true. 

As we met back over a score of western publications 
beginning with the Oregon Spectator in 1846 and continu- 
ing down through the years, we are fascinated with the 
story that is revealed, the story of the West’s great de- 
velopment. Everything is there: the gold rush; the first 
railroad; the beginning of the lumber industry; the silver 
rush; the first automobile; the San Francisco fire; the 
growth of the motion picture; the famous expositions; 
the opening of our national parks. Through all the pages 
in every one of these western periodicals runs the pat 
thread symbolizing love of country, joy of living in the 
West. It is this gleaming thread that we would preserve 
always in the pages of our own SunsET, tying together 
the past and the present, the western home and the glori- 
ous West itself. And so we come to the end of our three- 
part story of western magazines. If you have any copies 
of these old publications or any bits of interest concern- 
ing them, won't you please write us? We'll appreciate 
anything you can tell us.— Lou Ricuarpson. 
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(Ne dine... 


THERE'S a new vogue in dining rooms. ..a vogue 
that adds a new delight to dining! It’s the floor 
of Inlaid Linoleum. 

Note the room above. Pasco Inlaid LiNo- 
LEUM ina black marbleized pattern with a white 
marbleized feature strip gives a rich, baronial 
tone to the entire room; imparts a resonant note 


of dignified smartness. 


luxurious ly! 


An authorized Pasco Linoleum Applicator in 


your community will gladly suggest any number 
of other types of Pasco Inlaid LiINoLEuM floors; 
help you select the one that will be best suited to 
the color scheme and furnishings of your dining 
room. If you do not know a Pasco dealer, write 


to our nearest office for the name of one near you. 


THE PARAFFINE COMPANIES, INC. Ww 


LOS ANGELES SAN FRANCISCO 


PORTLAND SEATTLE 


PABCO Inlaid LINOLEUM 
PABCO (%) PAINTS 





418 DIFFERENT WOMEN IN 418 DIFFERENT KITCHENS 


MADE 47 


difeet Piccadilly 


THEY USED ONLY FLOUR THAT’S 
“HOME-PERFECTED” AND 
ACHIEVED STRIKING SUCCESS 


Such overwhelming success cannot be accidental! 
These women knew that one-half of all baking failures 
are due to unreliable flour. And though they differed 
on other ingredients, they unanimously used flour 
that’s “Home-Perfected.” 


You have far greater assurance of success, more pro- 
tection against wasted time and money, when you use 
Drifted Snow ““Home-Perfected” Flour. Because—it’s 
the only flour tested in advance for you in more than 
one hundred home kitchens like your own. Sperry’s 
staff of 117 “Home-Perfecters’’ (Western home- 
makers, not professional cooks) do this work. All 


flour sold as Drifted Snow is tested first by them— 
proved to be uniform in results. 


Drifted Snow “Home-Perfected” Flour is at your 
grocer’s—and in each sack is Martha Meade’s recipe 
for this luscious, new Piccadilly Pudding. Order a sack 


today Copyrighted 1934 by Sperry Flour Co, 


™ | 00 
, : y y For your next company dinner or special cele- 
Silverware Without Cost 5 PERR Y bration, Martha Meade’s new filled basket cake, 
” Piccadilly Pudding, will be an ideal climax. 


Every sack of Drifted Snow Flour and 
every package of Sperry Cereals contains ‘ Every sack of Drifted Snow Flour gives you 
a Silver Certificate, redeemable for hand- ES this recipe in a handy leaflet with eleven other 
se flat” silverware, the genuine Wm dishes originated by Martha Meade. All have 
ogers & Son. 8 pieces to choose from £> been tested by Sperry’s “Home-Perfecters.” 


You are invited to attend... , 
shesieiien: talib ananlinads ak hid f Your Baker Can Save You Time and Effort 
} Thousands of bak s ’s bak Watch thei 
MARTHA MEADE SOCIETY. For new A Hiool'te their 'cleeste mttiek-  subene tec am ane ies 


recipes and household hints, tune in every : bakeries. Daily they serve you de- in baking—based upon those 
; licious breads, cakes, pastries, at | tempting and nourishing foods— 


Tuesday and Thursday, 9:30 A.M. (P.S.T. £ Rac very moderate prices. Buy from baked wheat products. 
over NBC stations. ase. your baker or patronize your gro- Bread ENERGY FOR Vitality! 


7 cll 


Spee ALE TED SNOW bite FLOUR 


~ 
PY ee aS S22 Bae Baan aawene 
4 

f 


= OO .. SEND ‘FOR “BO -- FOR 50 OCCASIONS” 


Martha Meade’s new 64-page book tells For Free Copy... fill out and mail this coupon 
everything about cakes: how to make, to Martha Meade, care of Sperry Flour Co., San 
how to serve, how to decorate, how to errag bei ad a send the end beating 

: : F artha Meade’s printed signature, which you 
wvoid comanjon Waking Sights. <Eip- sis will find: on page 2 of the folder packed in each 


in addition to 50 complete and tested 

cake recipes appropriate to holidays, sack of Spesty’s Drifted Snow Flour. 
birthdays, anniversaries or specialevents. Name. 
For example: on page 30 you will find a hile 
special cake and party suggestions for 
Thanksgiving Day. City. 
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